get brand new party booklet with your imprint 


for distribution at lowest cost ever! 


¢ New 16-page 4-color Party Book sized to pack with pound 
units! * Four-color ad in comic sections of 90 newspapers 


coast-to-coast, October 24th, plus color page in October 


Parents magazine! * Nation-wide publicity. * Nation-wide 


trade paper ads in 6 great retailer magazines. * Snappy 


store material. * Red-hot mats for your tie-in ads—free. 


THE VISKING CORPORATION «+ CHICAGO 38, ILLINOIS 
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Ask your 
VISKING representative 


for complete details 
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Buffalo 






CONVERTE 


... reduces cutting time 50% and i 


sausage quality... 


® 4 major operating advantages in- 
cluding faster production and higher 
product quality. 

® 7 exclusive mechanical features 
including new type, double-edged, re- 
versible, positive-locking knives. 


® 4 improved mechanical features 


including an automatically adjustable 
bowl scraper. 

@ 5 special and exclusive safety fea- 
tures including an interlockir-g safety 
switch. 

@ PLUS modern “component” design 
introduced for the first time in the 
meat packing industry. 


al John E. Smith’s Sons Co. 


50 BROADWAY 


BUFFALO oy | Sausage 
Machines for 85 Years 






BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 











F details. 


WRITE FOR 
ILLUSTRATED 
BULLETIN 
TODAY. 










20 YEARS AGO WE ADVERTISED... 


i Senter “You can have a 24-hour ham 
A a int or a 60-day ham!” 
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frsemmat| PRAGUE POWDER’ 
it’s Flash-Fused!... 


: 
miDYOAMIcROScoMCALCHNSTA Fal 
Always Uniform 
| MADE INAMERICA ( 
f] “aeecnniaterassas 
Scientifically balanced by uniting all curing ingredients 
in each fast-dissolving crystal. 


eee 
We urge comparison! You have to try PRAGUE 

POWDER to know how fast, safe and dependable a 

cure can be! 

















CHICAGO. ILLINOIS 


RENTED 935 


THE , 
"LABORATORY LABORATORIES, Inc. 


TESTED and PAS 


PRAGUE POWDER® —Made or 
for use under U. S. Patent Nos. 
2054623, 2054624, 2054625, 
2054626. 


CHICAGO 9, 1415 West 37th St. e NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. @ In Canada—The Griffith Laboratories, Limited 
TORONTO 2, 115 George St. @ Laboratorios Griffith do Brasil, S. A. 
Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil. 
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How To Make More Money 
From By-Products & Offal 


Improve 
By-Product Quality & 


Increase Grease Yield With- 





WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 


grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 


Write “Joday! all 








WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO, 
2708 North Ninth Street ST. LOUIS 6, MO. 


WILLIAMS 


S CRUSHERS pee CHR EDDERS 
et aie inca AND LARGEST MANUFACTURER OF HAMMER MILLS IN once eee WORLD 
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On Jay C. Hormel 


After all its journeyings, the ever-search- 
ing spirit of Jay Hormel is quiet. 

Here was a man whose realistic adventur- 
ing into the fields of human relations, prod- 
ucts, processes and structures changed and 
improved the livestock and meat industry of 
his day, and will continue to affect it in the 
future. Here was a man who can be describ- 
ed as a “builder,” who sometimes followed— 
but often broke—the traditions and practices 
of the industry’s founders. 

The initiation and popularization of ham 
and consumer-size luncheon meat canning, 
the annual wage and joint earnings plans, 
the windowless, single-story packinghouse at 
Fremont and the CO, immobilization of hogs 
are typical of the successful innovations pio- 
neered by his firm during Jay Hormel’s active 
career. He furthered, in practical ways, the 
interests of those who produce the livestock 
that packers process. He is credited with 
establishing the feasibility and efficiency of 
shipping Army beef in boneless form. All of 
these ideas bear the stamp of his personality 
—and his ability to look, listen, learn and then 
lead. 

His comments on some aspects of labor 
relations, made at the AMI convention of 
1950, reflect something of the philosophy 
with which he approached other problems: 

“Either management will invent employe 
participation, or unions will encroach upon 
prerogatives of management. If they en- 
croach in the wrong places, they may do 
things which will hurt everybody . . .” 

“It is positively amazing what the workers 
know that the bosses never have found out, 
or have forgotten by this time. For my own 
company I am trying to find the best ways 
to put that knowledge to work. . .” 

Jay Hormel will be sorely missed as an 


industry leader and as a man of good will. 


News and Views 





Registration Date for packer livestock buyers under new 


Packers and Stockyards Act regulations has been extended to 
September 15 by order of the U. S. Court of Appeals for the 
seventh circuit. The order was issued in connection with a 
suit brought by G. J. Amshoff, et al., contesting the authority 
of the Secretary of Agriculture to require registration by packer 
buyers. The court also ordered that registration by packer 
buyers, whether or not under protest, shall have the same 
effect as registration under protest, and shall not be deemed a 
waiver by them or their employers of the right to contest the 
regulation. Registration forms are not yet available. 


Contracts of United Packinghouse Workers of Ameri- 


ca, CIO, with Armour and Company, Swift & Company, Wil- 
son & Co., Inc., and The Cudahy Packing Co. were extended 
beyond their scheduled September 1 expiration date as efforts 
of negotiators to get together on new contract terms con- 
tinued this week. Representatives of the CIO union and 
Armour renewed wage talks on Thursday. The Amalgamated 
Meat Cutters and Butcher Workmen of North America, AFL, 
and Armour also are scheduled to meet next week. Contracts 
of the AFL union with the four major national packers have 
been extended on a day-to-day basis since August 11 when 
they were due to expire. 


Meat Graced Dinner plates of the world in greatest amounts 


in recent years during 1953 and per capita consumption 
still is gaining this year, the USDA’s Foreign Agriculture 
Service reported. Consumption per person last year was about 
10 per cent greater than the 1946-50 average and was about 
equal to prewar, according to an analysis of world trends 
completed by the FAS. Though meat eating is slipping in 
Uruguay, that country still is in first place with a per capita 
consumption of 248 Ibs. during 1953. In last place was 
Portugal with 35 Ibs. per person. U. S. per capita consump 
tion averaged 154 Ibs., largest since 1908. (A more detailed 
story appears on page 36.) 


Packer Representatives ona post-conference steering com- 


mittee which will work on controversial resolutions raised at 
the California livestock and meat marketing conference last 
week are Cornelius Noble of Noble’s Independent Meat Co. 
and Douglas Allan of James Allan & Sons. The conference, 
which was reported in the PROVISIONER last week, was at- 
tended by more than 700 representatives of the livestock and 
meat industry. Noble was chairman of a meeting at which 
answers were given to questions dealing with the meat in- 
dustry. Allan presented a program of proposed improved in- 
dustry practices. 


Up-to-Date Census Figures for businessmen to use in mak- 


ing production and marketing plans were assured as the 83rd 
Congress in one of its final acts appropriated $8,400,000 to 
pay for new censuses of business, manufactures and miner- 
als. Congress earlier in the session had appropriated $16,- 
000,000 to pay for a new census of agriculture. Last year 
Congress approved such censuses but failed to vote any money 
to make them possible. 
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WORKERS BREAK incoming hinds into loins and rounds and cuts move ON SECOND FLOOR cuts are railed to butcher stations or 


upward via incline conveyor. moved into holding cooler. 


They Keep Beef Moving 


How Century Provision worked out efficient product flow in 3-level plant 


VIEWS OF BUTCHER work benches: situated between two sections those in the right photo work on the round. Tree racks carry 
of storage rail, butchers above work on loin primal cuts, whereas cuts to scales. 


ALL ROUGH cuts on primal meats are FLANK STEAKS are trimmed here and sort- DISTRIBUTION Clerk Otto Luschnig checks 


made with band saw. ed into paper lined barrels. tree of outgoing loins. 
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RAY SABATH 





SOL ORDMAN 


JINDOWLESS and air condi- 
tioned throughout its entire 
three floor levels, the recently 

refurbished plant of Century Provi- 
sion Co., Chicago, is ultra modern in 
design. Incorporated into the plant 
layout is a coordinated product move- 
ment system that utilizes functionally 
cooler capacities and brings all prod- 
uct movement under scale control. 

The remodeled building represents 
Century’s third expansion move since 
the firm was founded in 1930. The 
building had ample room; however, 
the space was divided between three 
levels: a high basement, a first floor 
and a second floor, plus a future dry 
storage area on the third floor. Due 
to the nature of the firm’s business, 
namely preparation of primal beef 
cuts, the partners, Sol Ordman and 
Ray Sabath, were aware that control 
over product movement was essential 
to efficient operations. 

Accordingly, the first floor was con- 
verted into a cooler capable of hold- 
ing 200 head of beef and the balance 
of the floor was assigned to general 
and private offices plus a small utility 
room in which fibreboard shipping 
boxes are set up. 

All product coming from the railed 
loading dock, which has room for six 
trucks, enters the plant via one door. 
Product is weighed immediately on 
a Howe scale and then moves to the 
first floor sales-holding cooler or up 
to the second floor fabricating-holding 
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ERNEST HECHT, sales manager, tabulates rounds in main second floor holding cooler. 
Wrapped and tied, rounds are ready for shipment. 





MODERN, AIR CONDITIONED offices are beautifully decorated. Mrs. M. Sabath, 


office manager, sits at desk before western wall painting. 





EMPLOYES HAVE clean, modern facilities in this tile-lined locker room, including showers, 
coffee maker and lunch table with space saving swivel stools. 


cooler. If the hind is to be broken 
into the rough round and loin, sepa- 
ration is made after scaling. The 
meat is carried to the second floor by 
an Anco finger conveyor, which, being 
reversible, also can transport primal 
cuts back to the first floor. 
Breakdown of quarters into trimmed 
primal cuts takes place on the second 


floor, where 375 head of beef can be 
held. As product is conveyed to the 
floor it is directed either into the 
main rail holding area or onto the 
storage rails which flank the butcher 
tables. After being trimmed, cuts are 
scaled on a Fairbanks-Morse unit and 
either treed or wrapped. 

At the basement level is constructed 
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a 20@ head carcass cooler which is 
used for overflow holding and certain 
butcher operations such as pulling of 
the flank steak. Also in the basement 
are housed the power and employe 
comfort facilities. Refrigeration is sup- 
plied by four Reliance compressors 
with a rated capacity of 25 tons. The 
units are interconnected for load de- 
mand functioning. The condensing 
tower is located on the loading dock 
roof. 

An independent all-year air con- 
ditioning unit serves offices and the 
employe locker room. An automatic 
coffee dispenser is set up in the locker 
room. 

As a matter of economy, the firm 
uses two water heaters; one to pro- 
vide properly tempered water for em- 
ploye showers and personal washup 
and the other to provide hotter water 
for plant cleanup and space heating 
during winter months. 

Connecting all three floors is an 
elevator which generally transports 
barreled products although it is equip- 
ped to handle carcass meats on 
trolleys. 

All product, whether in barrels, 
boxes, loose or railed primal cuts, 
must leave the plant through a door 
located at the opposite end of the 
cooler frem the receiving decor after 
being weighed on a Toledo scale. Out- 
going product is checked by Otto 
Luschnig, head distribution clerk. Not 
only does this procedure assure an 
accurate billing and inventory control, 
but, equally important, it allows 


ee 
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VIEW OF POWER room shows two sump pumps, foreground, and interconnected compressors. 


checking the number of pieces and 
quality of cuts ordered by the buyer. 





LOADING DOCK area features paved yard 


that facilitates truck movement. 
hicles can load at one time. 


Six ve- 


Along the wall between the two 
scale points in the cooler are the sales 
offices. The cooler is held at 40°F., 
thus portable electric radiators are 
installed in the sales offices to pro- 
vide occasional heat. 

The plant’s main offices have been 
arranged with an eye to beauty. A 
small reception room and other offices 
are paneled in western wood. A 
western plains scene, painted along 
one wall, provides a striking back- 
ground in the main office. 

The partners Sol and Ray are justi- 
fiably pleased with the physical lay- 
out and operational proficiency of 
their new plant. Ample room has been 
allowed for future growth, and this 
they confidently expect. 





[75 THE SEASON for 


Hamburgers 








BEEF STEW 


Make it often! 


Retailers Getting Colorful AMI Beef Posters 


Quantities of full-color posters and 
bright streamers for display in retail 
stores are now being distributed by 
the American Meat Institute in prepa- 
ration for its all-out promotion of beef. 

A store kit contains in one package 
a poster featuring nourishing beef as 
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“today’s buy” and four price streamers 
on round steak, pot roast, beef stew 
and hamburger. On the front of the 
kit envelopes there are reproductions 
of the sales helps inside. 
Arrangements have been made for 
many copies of this kit to be dis- 


Todays Buy 





* 

a os ‘ ey HES oe 

Nourishing BEEF 
tributed through state and local beef 
cattle organizations throughout the 
country, as well as by salesmen of 
various companies, and others. 

Also being offered are two eye- 
catching four-color posters designed 
for use as the beef promotion really 
starts rolling. Distributors of these 
posters may have their brand or com- 
pany name printed on the bottom at 
a nominal price. One of the posters 
features beef stew—“an old favorite 

a real value now!”. The other 
points up that it’s the season for ham- 
burger . . . “easy to make—fun to eat!” 
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CIRCLE-U QUALITY 


Commands Acceptance 











THURINGER 


pst 0 th 


CAPOCOLLO 


GENOA 
B. C. SALAMI 


usage cage Wd: that GWwaye ye ou i 


@ in completeness of line! 


B. C. CERVELAT 
PEPERONI 


foal ure the Le BE 


@ in quality of product! 


@ in profit opportunity! 
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Nowhere is the name or brand of a 
manufacturer more important than 
with dry sausage. It is your only as- 
surance of quality, and quality is the 
key to repeat sales and a profitable 
continuing business. 

Sell the top name in dry sausage. 


Sell Circle-U. Its wide variety gives 
you an opportunity to sell more cus- 
tomers per call . . . to appeal to more 
different customers as well. Its high 
quality assures ready acceptance 
among dealers and their customers . . . 
helps speed turnover and build profits. 


It will pay you to get acquainted with Circle-U. 


1954 


P.O. Box 214, St. Louis, Mo. 3 


Ask our representative to call today! 


Circle-U Dry Sausage 


South St. Joseph, Mo. 
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i Watch out for kids! 


Better working facilities like Driverized Cabs 
with exclusive seat shock snubbers and “‘Free- 
Breathing’? woven plastic upholstery, and 
Roll-Action Steering help make Ford the 
easiest working trucks on the road. 


Ford’s finer working facilities add up to real 
savings by giving the man behind the wheel 
—the “big wheel” in trucking economy—a 
chance to do a more efficient job! 


Helping the driver do a better job saves 
money by saving valuable truck time. What’s 
more, driver comfort is an incentive for safety 
and for better vehicle care that prolongs truck 
life, cuts maintenance costs. 


In addition to driver-saving ease, new ’54 
Ford Trucks give you two more great oppor- 
tunities to save money. You get gas-saving 
power in 5 new Low-FRIcTion, High-Com- 
pression, Overhead-Valve engines rated from 
115 to 170 h.p.—V-8 and Six. You get trip- 


HERE’S HOW YOU SAVE WITH FORD TRIPLE ECONOMY 









How easier-working 
Fords can cut 


Of all the 2-tonners, Ford’s new F-600 
gives you more for your money. Choice 
of two new Low-FRrRIcTION Short-Stroke 
engines—the 130-h.p. Power King V-8 
and the most powerful in its class—the 
138-h.p. Power King V-8. 


saving, top payload capacity with strong, 
low-weight chassis in a full line of over 220 
Triple Economy models. 


To learn the full story on the big savings 
that are yours with Ford Triple Economy, see 
your Ford Dealer today! Or write Ford Divi- 
sion, Ford Motor Co., Dept. T-62, Box 658, 
Dearborn, Michigan. 


SAVE WITH ALL THREE! 





1. Gas-Saving Power! 2. Driver-Saving Ease! 
3. Money-Saving Capacities! 
And ... Ford Trucks last longer, too! 


FORD 2c, TRUCKS 


MORE TRUCK FOR YOUR MONEY! 
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MAGNETIC TRAP is used on bulk and coarse stuffing in Kowalski's freshly 


painted processing room. 


Stuffing Improvements 


Kowalski turns protection, production and 
sanitation ideas into better stuffing operation 


TUFFING operations at Kowalski 

Sausage Co., Inc., Hamtramck, 
Mich., incorporate several novel pro- 
cedures which either expedite the 
task and/or protect the product. 

One which does both is the using 
of cellulose type pouches in stuffiing 
product that is to be baked. The 
pouches, which cost about ‘c per 
pound of product, hold the equivalent 
of the loaf pan, about six pounds. 

In operational sequence, the stuffer 
stuffs product into the pouch, slides 
it on the stuffing table to an employe 
who tucks the ends in against the 
product and inserts the entire pouch 
into the loaf pan. The worker then 
smoothes the top of the loaf. 

John Worzniak, plant superinten- 
dent, declares that the technique in- 
creases productivity and aids sanita- 
tion. He states that while the bake 
pans are always washed after each 
baking, sometimes even the most me- 
ticulous cleaning does not free all the 
material from corners of the pan. This 
material might cause subsequent dis- 
coloration to a freshly baked loaf. 
The pouches eliminate this possibility. 

The pouch keeps product from 
sticking to the pan, thus decreasing 
time required to remove the loaf and 
also eliminates flaking on the surface 
of product when it is removed from 
the pan. Besides representing an ac- 
tual yield loss, flaking detracts from 
product appearance. 

Another major advantage of the 
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pouch is that it limits the amount of 
meat placed in the pan. When pans 
are filled directly, the stuffer might 
over fill. Thus in baking the over fill 
will tend to spill over and have to be 
trimmed off later. The pouch, while 
loose enough to permit normal ex- 
pansion of the meat and the proper 
crustation, prevents spilling. 
Productivity of the stuffer is in- 
creased as he need not hold the com- 
bined weight of the mold and product 
for each stuffing. The weight of prod- 
uct is carried by the stuffing table as 
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SUPERINTENDENT Worzniak holds foreign 
material trapped by magnets on stuffer in 
comparatively short time. 


H 
{| 
| 








ANTHONY ILOWSKI, sausage foreman, stuffs meat into 
pouch before it is inserted in pan. 


it is when stick sausage is made. 

During baking the pouch contains 
the various meat juices which might 
be freed and consequently allows 
them to be reabsorbed during chill 
down of product, resulting in another 
yield savings. 

When product is chilled, the pouch 
permits ready removal of the loaf 
from the pan and then is quickly 
stripped from the meat. 

Strict safeguards against metal get- 
ting into product are Cesco magnetic 
traps which Kowalski has installed on 
the stuffer horns of its Buffalo stuffers. 
The traps have been in use for about 
six months and Worzniak asserts they 
have definitely established their value. 

While the amount of metal trapped 
is minute compared with total volume 
of product stuffed, it is, nonetheless, 
dangerous. Besides being potentially 
troublesome to the customer, the 
metal can damage silent cutter knives. 

Any sausage plant that receives raw 
meats in barrels or boxes will run the 
risk of getting foreign material into 
finished product. All of Kowalski’s 
product, from frankfurter emulsion to 
the coarser chopped meats used in 
Polish sausage, pass through the traps. 

As product moves from the raw 
meat coolers through the various 
manufacturing cycles, the meats are 
covered with a cellulose type sheet. 
Admittedly a minor protection, the 
sheets do safeguard meats against en- 
try of any foreign material, especially 
during the summer months. The effort 
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MAKE THIS SIMPLE TEST® 








From chest height, drop a regular tennis ball Now, drop a billiard ball in the same manner 
onto a cement floor or driveway. You, natu- and you'll observe that there is no bounce 
rally, will find that, like Buffalo. Belts, the and the ball is very likely chipped or cracked. 
tennis ball has the “built-in bounce’ to ig- A simple but graphic illustration of the dif- 
nore the IMPACT with the pavement. ference between “bouncy” Buffalo Belts and 


other belts of stiff, rigid materials. 


» + - and you'll know why it’s smart to buy 


BUFFALO Cézyor. BELTS 


MADE OF SOLID WOVEN COTTON by our exclusive 
Wov-In-Wear process, Buffalo Belts are tougher, longer last- 
ing. They have a unique “built-in bounce” that resists the im- 
pacts of every day abrasive wear. The resiliency of the woven 
cotton, like the tennis ball above, is engineered into the belt 
to make it resist impact and conform effortlessly to your con- 
veyor. You'll find that Buffalo Belts’ lighter weight causes less 
strain on motors, that they are clean, odorless and adaptable 
to most any conveying job. When you find out that, in spite 
of their long life, Buffalo Belts can successfully replace cost- 
lier, heavier, plied-up belts for a FRACTION of the cost... 
you'll become a regular Buffalo fan. Get the facts! 





\\ \ \ IN ADDITION TO REGULAR WOVEN BELT, BUFFALO 
\ \ \ \ \ OFFERS 6 SPECIAL TREATMENTS TO HANDLE 
\ \ LS PARTICULAR PROBLEMS, FOR INSTANCE: 


\\\ DEEP FREEZE 


Buffalo’s solid woven cotton conveyor belt, 
without any type of coating or treat- 
ment, can withstand temperatures 
from 20 to 40 degrees below 

zero. 


OVER \ 
200 SIZES 

35 WIDTHS 

7 THICKNESSES 


FREE 


\— 14 PAGE GUIDE TO |“ 
5 Buying the Right Conveyor Belt for Weta 
your Particular Job. Illustrated Uses, Main- 

tenance Tips, Sizes, Prices. 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET BUFFALO 7, NEW YORK 


NEW YORK PHILADELPHIA CHICAGO DETROIT LOS ANGELES 








required is small, but the protection 
is positive. 

Another sanitation feature at the 
plant is systematic, once yearly paint- 
ing. The stuffing room, manufacturing 
rooms and coolers are painted with 
suitable Steelcote paints. Management 
selected white and battleship gray as 
the two colors for the manufacturing 
area. White also is used to paint the 
various pieces of sausage manufactur- 
ing equipment. The appearance of the 
plant is enhanced not only for visitors, 
but for its own personnel as well. The 
white paint also highlights any soil 
that might accumulate and thus aids 
sanitation workers. 

Through all the steps mentioned in 
this article, taken as a composite, man- 
agement has found that they material- 
ly aid in productivity and in safe- 
guarding product quality. 


State Beef Council Maps 
Campaign to Woo Texans 


Plans for a public relations program 
designed to persuade Texans to eat 
more beef were announced in Fort 
Worth by Roy Parks of Midland, 
president of the Texas Beef Council. 
The Council is composed of 50 Texas 
organizations representing beef pro- 
ducers or otherwise connected with 
the cattle industry. 

First step, according to Parks, was 
the retention of the Paul Cain Organi- 
zation, Inc., Dallas, to survey Texans’ 
dietary habits and to formulate a de- 
tailed program for the Council. The 
public relations firm will work closely 
with Loyan H. Walker of Abilene, 
who has been hired as executive di- 
rector of the Beef Council. 

In Dallas, Cain said the first step 
his organization will take will be a 
survey by Joe Belden & Associates 
to evaluate beef’s position in public 
preference and to study buying habits. 
Using the poll’s findings as a copy 
theme, he said, a detailed program 
of sustaining industry activities will 
be developed. 


SBA Leaflet Describes 
Federal Loan Sources 


A new leaflet describing sources of 
federal loans which are of major inter- 
est to small business firms has been 
issued by the Small Business Admin- 
istration. 

Entitled “Loan Sources in the Fed- 
eral Government,” the leaflet lists the 
federal agencies authorized to make, 
guarantee or insure loans and dis- 
cusses their lending functions. Copies 
of the leaflet, No. 52 in SBA’s Man- 
agement Aids series, may be obtained 
free from all SBA field offices. 
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In MINNEAPOLIS «c; in GOTEBORG... 


fine sausage-makers use natural casings! 
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You'll make your best 


RING SAUSAGE with 
ARMOUR BEEF ROUNDS! 


Many fine sausage-makers in Minneapolis who are noted 
for the old-world flavor and quality of their Ring Sausage 
will tell you they use Armour Beef Rounds. 

And here are the reasons they give! 

Armour Beef Rounds come uniform in size, shape and 
texture. They are natural casings — which let smoke pene- 
trate easily, evenly, for richer sausage flavor. And Armour 
Beef Rounds make Ring Sausage that look plump and 
well-filled — because these casings cling tightly to the meat 
during cooking. 

Let Armour natural casings help you produce old-world 
sausage worthy of your skill! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Operations 





Avoiding Production Breakdowns 


BRUPT and costly breakdowns 

in packing plants continue to 
occur even under the best of main- 
tenance systems and competence of 
individuals. Many items of equip- 
ment, during long periods of satis- 
factory performance, often create a 
false sense of security. 

Under constant day-to-day pres- 
sure of keeping the plant operating, 
maintenance work that can “go a little 
longer” or is seemingly not too vital 
is put off for a more favorable oppor- 
tunity. Small items, neglected or over- 
looked, eventually reach a point of 
critical breakdown or develop from 
a routine job to one of major propor- 
tion. Unbiased observation shows that 
this is a frequent occurrence in pack- 
ing plants. 

Many times the best of worked-out 
systems fail during the press of chang- 
ing conditions, installation of new 
equipment or unpredictable situations. 
A practical solution is to be found in 
the sustained effort and close coopera- 
tion of busy department heads, equip- 
ment operators, and others about the 
plant whose work requires attention 
to, or allows observations of, probable 
breakdown possibilities. 

Some plants periodically send a de- 
pendable, experienced man to check 
the entire plant and turn in a written 
report of details that might be inad- 
vertently overlooked. Care is taken 
not to antagonize but to assist and 
cooperate with the regular depart- 
mental operation. 

Well worth the effort is the occa- 
sional consideration of certain small 
details which, left undone, have 
caused emergencies or loss of product 
in other plants. Undue apprehension 
is not intended but only a reminder 
that overlooked or disregarded details 
may result in breakdowns or even 
disasters. Following are examples of 
experiences which have actually hap- 
pened due to neglect, disregard, or 
depreciation of supposedly 
portant details. 


unim- 


OVERHEAD TRACK RAILS: 
Rails on killing floors, in smoked 
meat and in sausage departments have 
unexpectedly collapsed under the 
abnormal loads of sudden demand. 
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In this and several articles to follow, 
the author tells how neglected details 
have resulted in costly plant break- 
downs and suggests ways to guard 
against similar misfortunes. 





Loss of product, injury to emploves 
and general confusion has resulted. 
Investigation of such failures find a 
common cause to be rail hangers that 
are too widely spaced, loose, or 
otherwise insecure. 

Hog rails used ordinarily for 
transportation of carcasses can, under 
conditions of delayed operation, build 
up tremendous loads of heavy hogs. 
Under such possibilities rail hangers 
have been spaced down to 6-in..inter- 
vals. In smoked meat coolers where 
ramming of heavily loaded trees may 
occur, spacing of hangers has been 
reduced to 10 in. 

Slightly loose hangers, caused by 
shrinkage of wooden support beams 
or by previous overloads, greatly in- 
crease the harmful strain of swinging 
loads. 

Another repeated source of rail- 
conveyed meat being unceremoniously 
spilled onto the floor is the unpro- 
tected dead end of open rails. Usually 
protected by automatic stops, inspec- 
tion shows these stops to be frequently 























ma 


Loose hangers spell trouble ahead. 





broken, missing, or otherwise inef- 
fective. 

Serious injuries to employes can 
be avoided by insisting that trees and 
carcasses conveyed by means of over- 
head rails always be pushed — never 
pulled. 


LOW DELIVERED AIR PRES- 
SURE: Loss of top efficiency and 
capacity of departments is frequently 
due to too low an air pressure deliv- 
ered to the work area. This condition 
is very often the result of pressure or 
volume being lost or dissipated some- 
where along the air supply lines. It 
may also be caused by waste of air 
within the department. 

More common than may be sus- 
pected is the amount of air lost 
through numerous small leaks which 
gradually accumulate over extended 
pipe line systems, as well as the low- 
ering of pressure through continually 
expanding lines without enlarging 
main headers. Either or both of these 
conditions result in definite produc- 
tion losses. 

Elimination of multiple leaks and 
installation of proper sized pipes have 
repeatedly provided enough extra 
capacity to eliminate the reason for, 
and to save the cost of, additional 
compressed air producing equipment. 

Small leaks can be located by at- 
tentive listening on quiet down days 
or by painting suspected places with 
a dilute soap solution. Pressure losses 
can be detected by gages suitably in- 
stalled in strategic locations along 
the pipe supply lines. 


AIR CONDITIONING:—In improp- 
erly cooled air conditioned offices the 
inconvenience and devitalizing effect 
of frequent summer “colds” on em- 
ployes is well known. 

Generally agreed as comfortable to 
most individuals is an even 74° F. 
temperature in winter and a 72° tem- 
perature in summer with a relative 
humidity of 40 to 50 per cent. How- 
ever, if the “colds” are to be elimi- 
nated, a variation of those tempera- 
tures is necessary during the extreme 
heat of summer. Advantageous is the 
sacrifice of some individual comfort 


(Continued on page 23) 
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for 50 years 
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Silent Partners 
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Famous Foods"’ 


Wm. J. Stange Co 


Chicago 12, Illinois + Oakland 21, Califor 
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Stange-Pemberton, Ltd.. New Toront Ontari 























to bring you continuous repeat business... 


for sausage with consistently fine flavor 








FEARN’S FRESH PORK SAUSAGE SEASONING 











e+. complete seasoning made of 


spice extractive flavors! 


Here’s your one sure key to uniformly fine-flavored sausage evety 

time... Fearn’s Fresh Pork Sausage Seasoning, the complete seasoning 
that eliminates all guesswork. No need to take the chance of having ‘‘too 
much or too little of this or that”... or to take valuable production 

time in weighing and blending spices. Everything is there in 

Fearn’s ... in exactly the right amounts for “‘just right’ flavor and 
long-lasting good color. And you can be sure this fine seasoning 

will carry through the entire batch with true uniformity . . . because Fearn’s 
Fresh Pork Sausage Seasoning is a blend of spice extractive 

flavors! It is available with “‘No Sage’, ‘Medium Sage’”’ or ‘‘Heavy Sage’’ 
to suit your market. Let the Fearn man make a test run with you. 


EARN, 


you cam Dense 


QUALITY CONTROL CERTIFIED BY EARN f00DS INC, 
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Every Shipment to You is 
Quality Control Certified 


Like all Fearn products, you can 
always depend on Fearn’s Fresh 
Pork Sausage Seasoning! Before 
your order is shipped to you it 
must meet with every one of 
Fearn’s many strict quality require- 
ments. Then a coded Fearn Quality 
Control Certificate is placed on its 
container as a sure guarantee of 
quality. Look for it on every ship- 
ment... it tells you that here, as 
always, are “flavors you can trust.” 


FRANKLIN PARK, ILLINOIS 
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to eliminate the “colds” caused by 
sudden change of temperature when 
leaving the cooled area. 

To prevent excessive physical reac- 
tions when leaving the office for the 
much warmer outside air the tempera- 
ture differential should not be greater 
than 18° F. An outside temperature 
of 100° F. indicates a proper office 
temperature to be 82° F. Air condi- 
tioning systems can be equipped with 
controls to automatically maintain 
this or any similar inside-outside dif- 
ferential. 


Beef Casings Studied 
by AMIF Histologist 


The physical structure of beef cas- 
ings, and what happens to them dur- 
ing processing—subjects on which 
there has heretofore been little precise 
information—have been studied by 
Dr. Hsi Wang, chief histologist of 
the American Meat Institute Founda- 
tion. Results of his study are pre- 
sented in AMIF Bulletin 17, “The 
Histology of Beef Casings.” 

The bulletin describes and_ illus- 
trates the structural pattern of the 
intestine and discusses each of the 
five layers of tissue—mucosa, sub- 
mucosa, circular smooth muscle, longi- 
tudinal smooth muscle and serosa— 
of which it is made up. Each of the 
layers of tissue was studied before 
and after the sliming operation. 

Dr. Wang comments that the basic 
structure of a casing is made up of 
smooth muscle cells covered on both 
sides with collagenous fibers. High 
quality casings require compactness 
and uniform consistency of these 
structures. These characteristics de- 
pend upon the thickness and _firm- 
ness of the muscle layers and on the 
binding capacity of the collagenous 
fibers. The latter must form a strong 
meshwork throughout the combined 
layers of the casing wall. Whereas 
muscle cells make up the substance 
of the casing, collagenous fibers of- 
fer support and protection to the 
muscle cells. But these ideal situa- 
tions do not always exist. 

Briefly, causes of defective casings 
fall into two distinct categories: (1) 
presence of natural but undesirable 
histological elements; and (2) varia- 
tions in operating results inherent in 
machine-processing a non-uniform 
product. 

Dr. Wang points out that there are 
practical difficulties in obtaining opti- 
mal sliming. While the space between 
the drums of the sliming machine 
can be adjusted, such adjustments 
are seldom made. General procedure 
is to set the machine at a medium 
range to accommodate normal varia- 
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bility in the thickness of the intestinal 
tract. As a result, while intestines of 
average thickness will be slimed with 
reasonable efficiency, extra thick and 
extra thin portions of the intestine 
occasionally may be over- or under- 
slimed. The ideal remedy in_ this 
situation, of course, would be to sort 
the intestines into lots having approxi- 
mately the same thickness and to ad- 
just the sliming machine according to 
the lot being run. Labor costs of 
such sorting would be high and prob- 
ably prohibitive. Under the circum- 
stances, the casing industry has 
adopted the more practical alternative 
of closely inspecting the intestines as 
they come out of the sliming ma- 
chine. Specimens showing signs of in- 








} UP TO 450 LBS. 
| OF MEAT IN 

} LESS THAN 

tp 4 Sa. FT 


SAVE 
$25.79 


BY ORDERING 
FROM YOUR 
JOBBER 


sufficient cleaning are put back for 
additional sliming. No better solu- 
tion for this problem is apparent at 
this time. 

After noting that primary impor- 
tance is attached to removal of fat 
from the casings, Dr. Wang states 
that defatting operations generally 
may be regarded as effective. He sug- 
gests, however, for industry consid- 
eration, that the intestine, having 
been turned for sliming, might be 
re-turned immediately following slim- 
ing. In this way the outside of the 
casing (which contains more fat) 
would be exposed for final inspection 
during processing of the casing and 
could be subjected to further defat- 
ting where necessary. 















Here’s your golden opportunity to 
get the famous McClintock meat 
storage combination- LUG RACK 
AND SIX UTILITY LUGS-at a 


special low introductory price. 


AVAILABLE 


for limited time until 
October 31, 1954 


Special Offer: 


COMBINATION UNIT 


td 
One Lug Rack and $ 50 
Six Utility Lugs... only 


Regular Price — $115.25 


*List Price — Applies to Combination Units Only 


— F.0.B. Los Angeles 


m McClintock manuracturRinG co. 









McClintock — Serving 


PLATTERS 


The 








Meat 


Se <~4> (Be PAN-L 


DEEP PANS UTILITY 





2700 SO. EASTERN AVE., LOS ANGELES 22, CALIF. 
SUBSIDIARY OF EKCO PRODUCTS CO. 





Industry 


|= RACKS 
\at's 


SS 





LUGS 


23 





Meats processed with PRESCO seasonings and cures make 


tempting and tasty dishes that keep customers coming back for more. 


It’s the improved color, texture and flavor that does it. 
Our advanced scientific and technological achievements in 
meat processing products and methods give packers 


the utmost in efficiency, yield and profits. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


Among the many products for meat processing 
originated in our research laboratories are the famous 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «¢ NEW JERSEY 
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Giant Frank Outdoor Display Spears Sales 


“Never before has a single piece of advertising produced such an 
immediate upward swing in our sales curve,” is the way the Vienna 
Sausage Manufacturing Co. of Chicago describes the effect of its new 
outdoor display featuring a gargantuan frank impaled on the tines of 
a huge roasting fork. The display has a strategic corner spot on a busy 
Chicago thoroughfare. 

Noting proudly that “this is the biggest thing in frankfurt advertis- 
ing we have ever seen,” Vienna company management reports that 
the “colorful, dynamic outdoor display is capturing public attention 


Pure Beef 
FRANKFURTERS 


" Tastier” 


and also is doing what good advertising should do—it is capturing sales. 
During the first two weeks our outdoor display was up sales all over 
the city increased beyond all expectations.” 

Dealers in the neighborhood of the king-size hot dog, as well as 
those in widely scattered sections of the city, reported a greatly increased 
demand for Vienna franks. One purveyor who enjoyed the advantage 
of being literally backed-up by the outdoor display doubled his normal 
tusthvens in Vienna franks in a fortnight. He is Tony, the jovial pro- 
prietor of Tony’s Pump Room, who is shown standing in front of his 
mobile hot dog stand which is virtually in the shadow of the big frank. 

Consumer and dealer response has been so enthusiastic that the 
sausage manufacturer is considering additional giant cut-out painted 
displays, not only in Chicago, but also in other Vienna markets. 

Physical bigness in this outdoor display is not confined to the frank. 
The brand identification is also big and brand burning. Cut-out red 
plastic letters, 5% ft. high and illuminated with tubing, spell out 
VIENNA across the top of the bulletin for added impact. The display 
was designed by the H. M. Gross Co., Vienna’s agency, and executed 
by the General Outdoor Advertising Co. 


Merchandising 




















Photo of Michigan Boy, 9, 
Wins in Visking Contest 

A nine-year-old boy from Grosse 
Pointe Farms, Mich., has been se- 
lected as first-place winner in The 
Visking Corporation’s nationw ide 
snapshot contest to find the 200 most 
photogenic children. 

He is Michael O'Connor, whose 
picture was entered by his grand- 
father, Leslie P. Young of Sarasota, 
Fla. Young will be awarded the first 
prize, $5,000 in cash. 

Michael’s photograph was selected 
from approximately 100,000 entries 
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sent from every state in the union 
and all U. S. territories. The con- 
test was open only for amateur snap- 
shots of children between 6 months 
and 10 vears of age. Each entry had 
to be accompanied by a proof of 
purchase of a package of skinless 
frankfurters. 

The contest was sponsored by The 
Visking Corporation, Chicago, manu- 
facturers of cellulose sausage casings. 
Cooperating with Visking were virtu- 
ally all the nation’s major meat pack- 
ers, who distributed entry blanks with 
theit respective brands of skinless 
frankfurters. 





NEW TWO-COLOR sausage carton has 
been manufactured for Oswald and Hess 
Co., Pittsburgh, by Sutherland Paper Co., 
Kalamazoo, Mich. Made of Sutherland's 
patented Stayn-les food packaging board, 
carton features two windows on main panel 
for good product visibility. Recipes on back 
panel suggest new ways to serve the link 
sausage and help stimulate salcs. Since 
carton locks sec ircly it makes neat, easy-to- 
handle package. 


a {Mo rhoelor 
\— 


MULTI-COLOR PRINTING on cellophane 
forms a brilliant eye-stopper in new self- 
display wrap designed and produced for 
wieners of Marhoefer Packing Co., Inc., by 
Arvey Corp., Chicago. As in previously pro- 
duced packages for complete line, including 
Pork Sausage, Smoked Sausage, etc., this 
sparkling, transparent wrap provides tempt- 
ing meat display plus product protection. It 
has a prominent panel for write-in price. 


eB e 


Continental Can Plans 
Sales Aid for Retailers 


A new merchandising campaign, to 
support the sale of canned foods, will 
be introduced to the retail food in- 
dustry by Continental Can Co. in 
Septe »mber ro spread ads that 
will appear 1 five of the country’s 
leading ease magazines, Peter P. 
Wojtul, vice president in charge of 
sales, announced. 

This initial step in Continental's 
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A revealing 


study of motor 
performance! 


*The mark of an Extra Dependable industrial machine. 





THIS CANDID REPORT UPSETS MANY 
IDEAS ON MOTOR SELECTION 
FOR RENDERING AND PROCESSING MACHINES 





1 to 250 hp. AC and 
DC. Standard or 
special purpose. 
N.E.M.A. standards. 





The results of comparative 
performance tests® on production 
line models of different makes of 
electric motors are reported concisely 
in a new booklet entitled 

“MOTOR SHOWDOWN". The facts 
revealed are of real importance to 
anyone concerned with motor 
selection, because the makes of motors 
tested power over 75% of the 
electrically operated machinery in 
your industry. Mail the coupon 

below for your copy. 


*Tests certified by J. Arthur Balmford, 
Professor of Electrical Engineering 
at a leading Eastern university 


LECTRO 
— YNAMIC 


ependable moters 


ELECTRO DYNAMIC .- Division of General Dynamics Corporation 
153 Avenue A, Bayonne, New Jersey 


Please send me a copy 
of “MOTOR SHOW- 
DOWN” and the new 
catalog of Electro Dy- 
namic industrial motors. 
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campaign will be followed by the 
publication of the first issue of the 
company’s tabloid newspaper, Canned 
Foods Merchandiser Digest, which 
will be distributed monthly, beginning 
September 15, to more than 100,000 
retailers, wholesalers, brokers and 
canners. 

Offering practical merchandising 
ideas to help retail grocers move more 
canned goods off their shelves, both 
the tabloid and the trade press ads 
will “kick off’ the intensive national 


campaign. 


. 
pol 





NEW, ANIMATED store clock display is be- 
ing offered to customers at cost by Oppen- 
heimer Casing Co., Chicago, to stimulate 
sale of processor's sheep casing franks. 
Plastic full-color clock is mounted on red 
and white masonite panel which can be used 
over closed meat cases or at eye level po- 
sition in open meat cases. Chef's eyes 
move back and forth to attract consumer's 
attention to panel message. Oppenheimer 
will silk screen processor's name on panel 
in bold 3-in. letters, 


6 ee 





ADDED SALES IMPACT, resulting from 
new design incorporating lively cartoon 
trade character and vivid color printing, 
points up advantages of new frankfurter 
wrap (bottom) over former one used by 
Herman Deile, Inc., Hoboken, N.J. New 
wrap, designed and printed by Lassiter Corp. 
ofe Charlotte, N.C., and New York City, was 
created to give brand more distinctive 
identity and appetite appeal. Bright red, 
yellow and black printing is used on the 
new wrap as opposed to the green, brown 
and cream of the former. Bottom and top 
rows of franks are visible in both packages. 
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The sausage maker and the lost flavor 





Joe, the Listen, I’m worried about our sausage products. Joe: I feel we should use more natural casings for our entire 
Sausage Maker: They don’t have the flavor they used to. sausage line. Why don’t we contact the Cudahy Nat- 
- ural Casing man? They are the real specialists on im- 


Owner: ck funny, a big — = a i a ported and domestic casings. Maybe we should try the 
— ately. at do you think 1s beef bungs first. 


Owner: Tell you what, Joe, I'll give him a call today. 





Owner: Steve, we’ve decided we need natural casings in Joe: Now, we have a product with that real tangy smoked 
our line. Can you help us? flavor we can be proud of! 

Steve, the Sure can! We've got a complete line of Natural 

Cudahy Casings, and we’re mighty careful in selecting 

salesman: them. They're double-tested, first for strength 


and then for uniformity. 


Get true sausage flavor with 
Cudahy Natural Casings 


Talk to your Cudahy Casing Expert. We have 79 different kinds of 
natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO., OMAHA, NEB. 
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Series 400 for 
yeing Coolers 


Gebhardts in the Beef 
Cooler ... the ultimate 
in protection! Check 
these advantages of ex- 
pertly-engineered, cus- 
tom-built, ceiling-sus- 
pended Gebhardts! Any 
desired temperature as 
low as 31°... Average 
relative humidities of 80 
to 90% ... Gentle and 
constant flow of bac- 
teria-free air ... abso- 
lute minimum of mainte- 
nance. Every Gebhardt 
Unit is available in freon 
or ammonia models. 





ADVANCED ENGINEERING CORPORATION 


Sales and Service in all principal cities. 





. MILWAUKEE 5, WISCONSIN 


FRANKLIN 4-2478 
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The Meat Trail... 


Long Illness Is Fatal to Jay C. Hormel at 61 


Jay C. Hormer, 61, chairman of 
the board of Geo. -A. Hormel & Co., 
‘y we Austin, Minn., 
and a_ pioneer 
in many industry 
fields, died Au- 
gust 30 after a 
long illness. He 
suffered more 
than a year with 
a heart ailment. 

Hormel was 
recognized wide- 
ly for his leader- 
ship in developing canned ham, 12- 
oz. canned luncheon meat and other 
canned products, for his firm’s out- 
standing contributions in the field 
of labor relations and for many in- 
teresting innovations in design and 
operating methods he adopted in the 
company’s plants. The firm also has 
done much to encourage production 
of meat-type hogs. 

Son of the founder of the com- 
pany, Hormel at 14 took his first 
regular vacation job in the lard room 
at Austin and later performed every 
one of the numerous jobs in the pack- 
ing plant. By the age of 21 he had 
enough knowledge to act as plant 
superintendent. 

Among the first of his major con- 


J. C. HORMEL 


tributions, made while serving with 
the beef handling division in Europe 
in World War I, was figuring out 
how to save 40 per cent of the cargo 
space on beef, simply by boning it 
before freezing it for shipment over- 
seas. This plan was adopted by the 
government during the latter part 
of the war. 

Hormel supervised —_ experiments 
leading to the first successful me- 
thod of canning pork in this coun- 
try. Semi-sterile canned hams in the 
oval ham-shaped can were placed 
on the market in 1926 and later the 
fully-sterile product, “Spam,” was de- 
veloped and marketed in consumer- 
sized units. The firm became well 
known in labor relations when it in- 
troduced an annual wage plan in 
the early 1930's, guaranteeing 52 
weeks’ pay a year at 38 hours work 
a week. 

Hormel became president of the 
firm in 1928 upon the retirement of 
his father, Greorce A., who estab- 
lished the company in 1891, and 
became chairman of the board in 
1946 following the death of his 
father. 

Surviving are his widow and three 
sons, GeorGE A. HorMe , II, Tuo- 
MAS and JAMES. 
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J. S. McLean, Head of 
Canada Packers, Dies 


J. S. McLean, 78, chairman of 
the board of Canada Packers, Ltd., 
Toronto, and a 
meat industry 
veteran of more 
than 53 years, 
died unexpected- 
ly September 1. 
Chief architect in 
the formation of 
Canada _ Packers 
in 1927 and pres- 
ident since its in- 
corporation, Mc- 
Lean retired as president just last 
month and was succeeded in that 
post by his son, Witt1aM F., 38. 

McLean started his meat packing 
career on April 15, 1901, when he 
joined The Harris Abattoir Co., one 
of the four packing companies that 
merged 26 years later to form Canada 
Packers. William Davies Co., Inc., is 
the U. S. subsidiary. McLean, who 
kept in close touch with livestock 
production, one of Canada’s princi- 
pal industries, enjoyed personal 
friendships with thousands of live- 
stock “producers throughout that 
country. 

In addition to his son, among Mc- 
Lean’s survivors is his brother, N. J. 
McLEAN, vice president and general 
manager of Canada Packers. 


J. S. McLEAN 


Blankenship Named Morrell 
Ottumwa Operations Manager 


Appointment of JoHN BLANKENSHIP 
as operations manager for the Ot- 
tumwa plant of John Morrell & Co., 
was announced this week by W. W. 
McCa..um, president of the firm. 

Blankenship, 41, who has been 
executive vice president of Roberts 
and Oake, Inc., will assume his new 
duties in the near future. As opera- 
tions manager, he will be in charge 
of all phases of meat processing and 
production at the Ottumwa plant. 

The new operations manager has 
had extensive experience in the meat 
packing business. He started as a 
mail boy for Kingan and Co., Indiana- 
polis, and worked in all departments 
of the plant. 

At various times he held the posi- 
tion of divisional superintendent, as- 


sistant plant superintendent and tra- 
veling superintendent, supervising 
activities in all the Kingan and Co. 
plants and branches, as well as in- 


SILVER DOLLARS flowing through the economic veins of Salem, Ore., dramatized the 
importance of Valley Packing Co. to the community during two-week "Cascade of Dollars" 
promotion. Some of company's -nearly 100 employes who were paid in silver dollars 
for two weeks are shown in front of plant on first pay day. Theme tied in with firm's 





SCONSIN well-known "Cascade" brand name. Comprehensive newspaper and radio advertising also : lati f h 
N 4.2478 was used during event. Valley Packing Co., headed by G. F. Chambers, president, has dustrial relations manager BOE the 
retained Portland firm of Richard G. Montgomery and Associates as advertising counsel. Indiana packer. Blankenship was 
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It’s no secret that many canned or frozen foods lose 
much of their natural flavor during processing. It’s a loss 


that just can’t be helped. 


But the secret that modern food packers have learned 
is that natural food flavor can be restored, can be 


brought out again — the easy, simple Custom way. 


Custom seasonings and Custom complete gravy bases, 
either for beef, pork, chicken or turkey products, con- 
sistently turn out fine, rich products that are packed 
with full flavor. Most important, they are stable and 
will not separate or produce “off” flavors when heated 
or frozen. Time after time, without any variation, they 


deliver the flavor you want. 


Even more, if you seek a bar-b-que flavor, our Custom 
kitchens have the experience and staff to blend just the 
type of taste you want... hot or mild, according to 
the requirements of your trade. Or, if you’re looking 
for hickory smoked flavor, Custom seasonings will give 
your product smoldering hickory embers to really pene- 
trate your product and give it the depth of flavor that 


brings customers back again and again. 


If you'd like to learn more about 
the surprising economy, ease of 
use, and uniformity of these Cus- 
tom products write us today. 
We'll have Your Custom Field 
Man contact you promptly. 


FOOD PRODUCTS, INC. 
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DEPT. 1-G, 701 N. WESTERN AVENUE 


CHICAGO 12, ILLINOIS 


manager of Kingan’s Storm Lake 
(Iowa) plant from 1946 until 1953 
when he went to the Roberts and 
Oake firm. 


PLANTS 

Dukeland Packing Co., Balti- 
more, has acquired a 20,000 sq. ft. 
building adjoining its plant at 1050 
S. Dukeland st. and is remodeling 
the structure, which will be equipped 
and operated as part of the Dukeland 
plant. Frank Spevak is president of 
the sausage manufacturing company. 


283 
and 
23,- 
Bay 
was 


Newest of Swift & Company’s 
sales units in the United States 
Canada is the modern one-story, 
000-sq. ft. building at 642 E. 
st., Charleston, S. C., which 
formally opened August 29. The new 
unit replaces the building at 385 
Meeting st., occupied by the company 
since 1906, and is twice the size of 
the former quarters. F. F, Farasow 
is manager and G. A. BowLEs is su- 
perintendent of the Charleston unit. 





JOBS 


Bitt Morrart, son of W. H. Mor- 
FAT of the H. Moffat Co., San Fran- 
cisco, has progressed rapidly in his 
knowledge of the meat industry and 
is taking a very active part in the 
management of his father’s business. 
The firm operates two slaughtering 
establishments and two jobbing plants 
in San Francisco. Cant MEYER, gen- 
eral manager of the company, once 
again is playing a leading role in the 
business following his illness of the 











FAMILIAR SIGHT at Los Angeles area 
parades and other celebrations is Leo L. 
LaRue, sales manager for Goldring Packing 
Co., Inc., who rides his part-Arabian horse, 
"“Gazy,"' with the Arcadia Mounted Police. 
They appeared in the parade at the annual 


Sheriffs’ Rodeo’ August 22 
Angeles Coliseum. 


in the Los 
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past year. Moffat’s Manteca Fed Beef 
is being featured at all nine Lee Bros. 
Markets in the East Bay area. The 
chain has let a contract to Moffat 
to supply all its fresh meat needs. 


Agar Packing & Provision Corp., 
Chicago, has announced the retire- 
ment of Kart Symons as chief execu- 
tive officer and general manager of 
the corporation, effective September 
1. Symons will continue as chair- 
man and member of the board of 
directors. Roy F. MEtcHIor, who 
was elected president of Agar at the 
annual meeting in June, becomes 
chief executive officer and general 
manager of the corporation. 


TRAILMARKS 


Oscar EMGE, president of Emge 
Packing Co., Fort Branch, Ind., ob- 
served his 50th anniversary in the 
meat business recently and was hon- 
ored with a special event at com- 
pany headquarters. The firm also 
has a plant in Anderson, Ind. Emge 
began his meat industry career at 
the age of 11 when he learned to 
cut meat in his father’s meat shop 
at Fort Branch. 


GLENN Donovan, general mana- 
ger of Bridgford Packing Co., Ana- 
heim, Calif., is being sent by the 
firm to Waikiki Beach, Honolulu, 
for an extended combination vaca- 
tion and business trip. 


Connor B. SHaw, assistant gener- 
al counsel for Swift & Company, 
Chicago, retired on pension Septem- 
ber 1 after 39 years of service with 
the firm. Shaw received his law de- 
gree from the University of Chicago 
before joining Swift in 1915. After 
five years spent in Washington, Bz. 
ats the company’s legal representative, 
Shaw returned to Chicago. He since 
has served in the office of the general 
attorney and the general counsel. In 
1951 he was appointed assistant gen- 
eral counsel for the company. 


Wittiam = R. MENDELs, formerly 
with Merrill Lynch, Pierce, Fenner 
& Beane and other Chicago brokers, 
has established a brokerage office in 
the Chicago Board of Trade Bldg. 
and will operate as Corn Belt Broker- 
age Co. The firm will specialize in 
carcass beef, beef offal, boneless veal 
and mutton and boneless beef items. 


DEATHS 


CarLos ALLING, 58, president of 
Darling & Co., Chicago, meat by- 
products firm, died August 27. Sur- 
vivors include Alling’s father, CHar- 
LES A., who at 93 still is active in 
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the business as chairman of the board 
of directors. 


CuHarLEs A. SCHWARTZMAN, 46, 
who retired last spring as a partner 
in Schwartzman Packing Co., Albu- 
querque, N. M., died recently of a 
heart attack. 


ApoLpH V. StrEcK, 57, co-owner 
of Streck Brothers, Belleville, Ill., died 
August 28 of a heart attack. Survivors 
include a brother, CLARENCE, his busi- 
ness partner in the meat packing con- 
cern. 


— 


Emit HANSCHKE, 72, assistant 
treasurer of Houston Packing Co., 
Houston, Tex., died recently after a 
brief illness. He had been with the 
firm for 42 years. 


P. Lewis Bayus, president of Paul- 
Lewis Laboratories, Inc., Milwaukee, 
died unexpectedly August 25. He 
was one of the founders of the firm, 
which manufactures enzymes used in 
the meat packing industry. 


J. H. Copeanp, 55, veteran sales- 
man for Kingan, Inc., Indianapolis, 
died unexpectedly at his home August 
30 as a result of a heart attack. 


ArtHuR Davis, 69, retired presi- 
dent of Edward Davis, Inc., New 
York, died recently. 


Cudahy Packing Extends 
Operations in Southwest 


The Mission Provision Co. plant in 
San Antonio has been leased to The 
Cudahy Packing Co., Omaha, effec- 
tive September 2, according to a joint 
announcement by the firms. Louts F. 
Lonc, Cudahy president, said the 
Mission name will be retained and the 
Pilgrim, Economy and Trix brand 
products will be maintained. 

Long named Evcene C, GARRITY 
as general manager of the Mission 
company and said no changes in plant 
personnel are planned. Garrity, 36, 
has been general manager for Cudahy 
in Salt Lake City. 

After ten years of experience in 
the retail and wholesale meat busi- 
ness, Garrity began work for Cudahy 
in Utah in 1943. His work in the 
Salt Lake City plant and as a sales- 
man led to his appointment in 1945 
as assistant plant superintendent. In 
1947, he became sales manager and 
assistant general manager for Cudahy 
at Salt Lake City. In 1952, he was 
appointed Salt Lake City manager of 
Midwest Meat Co., which is a 
Cudahy-owned supplier of meat to 
restaurants and hotels. His advance- 
ment to general manager for Cudahy 
in Salt Lake City came in 1953. | 





Col. Wentworth Retires 
After 35 Years with Armour 


Consummating 35 years of service, 
Col. Epwarp N. Wentworts, 67, 
retired August 28 
as director of the 
livestock bureau 
of Armour and 
Company, Chica- 
go. He joined Ar- 
mour in 1919 
and became head 
of the bureau in 
1923. 

Col. Went- 
worth has built 
up a wide acquaintance throughout 
the United States and Canada and 
has been a familiar figure at the In- 
ternational Livestock Exposition, 
where he presided as superintendent 
of the arena for years. He judged 
at livestock shows and fairs through- 
out the country, made talks in prac- 
tically every state of the Union and 
participated actively in numerous ag- 
ricultural, civic, patriotic and military 
organizations. 

Col. Wentworth is author of “Amer- 
ica’s Sheep Trails” (1948) and co-au- 
thor of “Shephard’s Empire” (1945) 
and “Pigs: From Cave to Cornbelt” 
(1950). He has written articles for 
agricultural and historical journals. 

After graduation from Iowa State 
College in 1907, Wentworth took 
graduate work, served as professor 
of animal husbandry at Iowa State 
College and worked as associate edi- 
tor of “Breeder's Gazette.” From 
1917 to 1919 he served in the U.S. 
Army Field Artillery, and continued 
active in the Reserve until 1950 
when he was retired to the Honorary 
Reserve. 


E. WENTWORTH 


Kammert Retires as Head 
Of Swift Supply Division 


Wituiam H. KamMeEnrrt retired on 
pension September 1 as supply divi- 
sion superintendent for Swift & Com- 
pany, Chicago, terminating 47 years 
of service, all in the same department. 
He joined Swift in 1907, starting as a 
clerk in the supply division. 

As head of the supply division, 
Kammert was concerned with pro- 
curement of supplies for Swift plants 
around the nation. His responsibilities 
increased tremendously as the com- 
pany’s business expanded during the 
last half century, requiring greater 
standardization of supplies and close 
supervision of inventories. A major 
task handled by Kammert following 
World War I service with the tank 
corps in Europe was disposing of 
Swift’s huge inventories built up dur- 
ing the war. 
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C. H. Moses, Arkansas 
Leader, to Address 
AMI Annual Dinner 


C. H. Moses, chairman of the 
Arkansas Power & Light Co. and 
considered one of the most enter- 
taining after-din- 
ner speakers in 
the South, will 
be featured 
speaker at the 
American Meat 
Institute’s annual 
dinner Monday, 
October 11, in 
the Grand Ball- 
room of the Con- 
rad Hilton Hotel, 





C. H. MOSES 


Chicago. 
The 66-year-old attorney, named 
“Man of the South” in 1948, is a 
director of the National Association 
of Manufacturers, a civilian aide to 
the Secretary of the Army and a 
member of the Committee for Econo- 
mic Development in Washington. 
Admitted to the Arkansas Bar in 
1913, Moses subsequently served as 
secretary to three Arkansas governors, 
George W. Donaghey, George W. 
Hayes and Charles H. Brough. He 
became Arkansas assistant attorney 
general in 1915 and attorney for the 
Corporation Commission in 1919. It 
was in 1919 that he also became gen- 
eral counsel for the Arkansas Power 
& Light Co. He was elected president 
and chairman of the board in 1941, 
becoming the second man to head the 
AP & L since its founding in 1913. 
Moses played an important role in 
the development of the Louisiana and 
Mississippi Power & Light Companies 
as well as that of Arkansas. He also 
was instrumental in the development 
of the Kansas City Southern and 
Louisiana and Arkansas railroads as 
well as many other enterprises. 
In addition to his current duties 
as chairman of the AP & L board, 
Moses is a director of the Terminal 
Warehouse Co. and chairman of the 
board of American Radio and Tele- 
vision, Inc. 
In 1930 the 7,150-acre lake formed 
by the Carpenter Dam on Ouachita 
river was named in his honor. In 1947 
he was elected “Arkansas’ Outstanding 
Citizen” by the state Junior Chamber 
of Commerce and in 1950 was award- 
ed the Freedom Foundation medal for 
his “Build Your Home Town” pro- 
gram. He was awarded an honorary 
Doctor of Laws degree by John 
Brown University. 
In addition to the address to be 
given by Moses, the AMI annual din- 
ner will feature an interesting musi- 
cal program. 
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Wholesalers Talk Health 
To New York Housewives 


The New York Council of Whole- 
sale Meat Dealers, in an effort to in- 
crease the purchase of meat, has 
launched a consumer education pro- 
gram to acquaint the housewife with 
the health advantages of larger con- 
sumption of meat and meat products. 

The program has been started with 
the cooperation of the New York office 
of the Agricultural Marketing Service 
of the U. S. Department of Agricul- 
ture. 

Radio and television will be used 
in the campaign. The housewife will 
be given information on the variety 
of new ways in which meat can be 
used and added to the family diet. 
How to take advantage of cheaper 
cuts of meats will be explained. 
Recipe hints will be given and up-to- 
date market information provided. 

The public relations program will 
have as its foundation the wholesalers’ 
market bulletins that appear weekly 
on NBC television. Interviews for 
representatives of the New York 
Council of Wholesaler Meat Dealers 
are being arranged on women’s pro- 
grams on all radio and television sta- 
tions in the New York area. 

The program was launched via 
television station WNBT on the pro- 
gram “Josie’s Kitchen,” the Josephine 
McCarthy Show. Appearing on that 
program were Joseph Kaufman, presi- 
dent of the wholesalers’ association, 
and P. B. Powers, New York repre- 
sentative of the Agricultural Market- 
ing Service. 


Chicago Bears Make Place 
For AMI Members Oct. 10 


Through special arrangements made 
by the American Meat Institute, mem- 
bers who are football fans will be able 
to obtain seats for a professional foot- 
ball game to be played in Chicago 
during the 49th AMI annual meeting 
October 8-12, Wesley Hardenbergh. 
president, announced. 

A block of 400 seats has been set 
aside for use by Institute members 
and their guests at the first home game 
of the Chicago Bears against the 
Baltimore Colts Sunday, October 10. 
at Wrigley Field. 


Financial Notes 


E. Kahn’s Sons Co., Cincinnati, has 
declared a dividend of 25c a share 
on its common stock, payable Sep- 
tember 1, and a regular quarterly 
dividend of 62%2c a share on the 5 
per cent cumulative preferred stock, 
pavable October 1. 





Flashes on 
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CUSTOM FOOD PRODUCTS, 
INC,: M. J. “Marty” Puee has been 
named sales man- 
ager of this Chi- 
cago concern. As- 
sociated with 
Custom for the 
last eight years, 
Phee earlier was 
sales manager for 
Gold Prize Cof- 
fee, Chicago. 
Phee has served 
in various phases 
of the food industry for more than 
20 years and’is well acquainted with 
the problems encountered in food 
preparation. 

H. P. SMITH PAPER CO.: This 
well known Chicago firm is  cele- 
brating its 50th anniversary this 
year. The company has made protec- 
tive wraps for meat packers since 
its establishment in 1904, pioneering 
in developing a wet-strength paper 
for packaging. It claims to be the 
first to successfully apply pure poly- 
ethylene coating to paper and other 
materials by means of heat only. 
A copy of a brochure, called the 
“50 book,” which in very few words 
describes the services, facilities and 
policy of the company is being issued, 
C. Carr SHERMAN, president, an- 
nounced. 

H. J. MAYER & SONS CO., INC.: 
Notan B. Dickey has joined the 
sales staff of this Chicago concern. 
Well known in the meat industry, 
Dickey will cover the states of Texas, 
Oklahoma, Arkansas, Kansas, Colo- 
rado and Louisiana. 

ACE PICKLE CO.: A new firm 
established in Chicago recently, Ace 
Pickle Co. manufactures diced sweet 
pickles, diced sweet red peppers and 
other related products for the meat 
packing and institutional trade. Har- 
RY SIEGAL is president and WILLIAM 
FEIGEL, vice president. 

INTERNATIONAL SALT CO.: 
This Scranton, Pa., firm has opened 
a new midwest division office in Chi- 
cago at 228 N. La Salle st. Sven A. 
NysTROM was named district manager 
and Ratpu G. AMos manager of the 
Chicago office. 

VISKING CORPORATION: Pur- 
chase by Visking of the real estate 
and several buildings providing an 
aggregate of 386,000 sq. ft. of the 
Allen B. Wrisley Co., Chicago, was 
announced this week. The transaction 
includes a lease back provision where- 


(Continued on page 36) 
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The following is a partial list representative of the well 
maintained equipment to be liquidated. For a complete 
description of all the machinery & equipment available, be 
sure to watch for our big catalog — now in the mails. 
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BEEF & HOG KILLING & CUTTING 

607—KNOCKING PEN: steel, 10’L x 48” 
deep steel door operated by Air Cylinder 
attached. 

493—HOISTS: (3) Beef, Friction type, low 
frame, 48” dia. Bull wheels. 

494——-D ROPPERS: (2) Beef, friction type. 

597—-SAW: Carcass Splitting, Best & Dono- 
van, with counterweight, serial 37425, 
ABNO, type #1, 1 HP. 

a (2) Paunch, galv. with Trays, 


628—TABLE: Paunch 86” x 42” x 36”H, 
with Lift & Manure Chute. 

629—TABLE: Viscera Separating, galv. 9’ L. 
40” W. x 31” H., 36” x 36” Splash Apron 
with center drain. 

624—TRIPE SCRUBBER: Globe Co. Umbrel- 
la type, spray nozzle. 

625—SCALDER: Tripe, 36” dia. x 5’ L. 
ae 144” perforations, 6 Baffle Plates, 


Washer, 44” L. x 29” D. x 31” W. 
614—TRUCK: Head Rack, 8 racks. 
588—PUMP: high pressure, Curtis, 350-400% 

pressure, HP, motor. (Recently over- 


3 
626—TANK: hot water storage for Tripe 


hauled) 

587—WASHING NOZZLES: (3) Curtis, high 
pressure with hose. 

611—CABINET: Head Washing, 36” x 36” x 
64”. 


445—HOIST: Hog, Boss Jerkless, 32’ lift, 
P. 
440—TUB: Hog Scalding, steel plate 34’ L. x 


48” W. x 36” deep, has angle legs, overall 
height 591%” 
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439—DEHAIRER: Boss, single drum, 24 stars 
8 point with 25 HP. and Incline Con- 
veyor. 

535—TABLE: Hog Gambreling, 10’-8” L. x 
45” W. x 6’-5” H. platforms each side. 

437—HOG GAMBRELS: (1000) 

410—VISCERA INSPECTION TABLE: 
moving Pan type overall 26’ L. x 42” W. 
Has 20 Pans, galv. metal 30” x 30” x 3” 
deep, 5” x 5” head sections, 5 H.P. and 
reducer. 

443—CONVEYOR CHAIN: for Hog Line 
Side Finger, 120’ 5 HP. and _ varible 
speed reducer. 

180—CONVEYOR: Side Finger type 37’ L., 
used for conveying hogs on incline 3 HP. 
& Reducer. 

402—LAVATORIES: (5) sterilizing. 

411—HOG NECK SCRUBBER: Anco #786, 
% HP. 

120—TROLLEYS: (2614) standard Hog Gam- 
brel type. 

503—TROLLEYS: (125) Beef with long stain- 
less steel hooks, 4” dia. trolleys. 

519—-TROLLEYS: (947) Beef Hindquarters, 
galv. hooks 7” L., 4” wheel. 

107—TROLLEYS: (60) with 42” L. double 


hooks. 
171—HOOKS: (450) Car type 5¢” x 24” L. 


galv. 

743—TRACK HANGERS: (1036) Cast Iron 
—9” to 26"%—9" to 37”. 

742—TRACKING: (5038’) Steel, 3g” x 2%” 
with 139 Switches. 

312—WASHER: Oakite mod. #451 portable 
on R. T. Wheels has 100’ Hose, Motor 
and Pump. 


| 
SIELOFF PACKING Co. - » «Next Week’s 


4328 Sacramento Ave., St. Louis, Missouri 


INSPECTION STARTS SEPTEMBER 7th. . SALE STARTS SEPTEMBER 16th 


Starting Tuesday, September 7th, the complete plant-wide 
range of packinghouse machinery, equipment and supplies 
will be open for your inspection. On Thursday, September 
16th, Friday, September 17th and Saturday, September 18th, 
the BARLIANT liquidated plant of The Sieloff Packing Co. 
of St. Louis will be turned into a gigantic “bargain counter." 
Every item in the $400,000.00 inventory will be priced for 


133—SEAMLESS STEEL and ALUMINUM 
DRUMS: (83) and Containers in various 


sizes. 

441—CASING CLEANING UNIT: Hog and 
Sheep, Globe complete with Crusher, 
Stripper & Finisher mounted on one 


ank. 

476—TABLE: Conveying, galv. metal 48” x 
4” flights adjustable feet, overall 10’ L. x 
72” W., with Boards & Platforms. 

477—SHOULDER KNIFE: Anco 30” circular 
mounted on item $476. 

479—BELLY ROLLER: Globe dbl. rolls 20” 
dia. x 32” L. galv. metal Apron, 3 HP. 

467—SKINNERS: (2) Townsend model 27A. 

201—TABLES: wide selection cutting, Trim- 
ming, Boning, Washing, Casing Flushing, 
Wrapping, etc. 

473—BONE SAW: Galvanized table 26% x 30” 
x 37” H. like Anco #102 with 2 HP. motor. 

486—BAND SAW: Jones-Superior, 19” Dia. 
Wheel, 3 HP. 


SAUSAGE & SMOKEHOUSE 
353—GRINDER: Meat. Cleveland Kleen-Kut 
#7E type K—85@” dia. plate, Ser. #244 


25 HP. 
354—GRINDER: Sausage Meat, same as 
2353 except is model 7E type B, 15 HP. 
352—MIXER: Sausage Meat, Anco 1000¢ 


Can., 10 HP. 
357—SILENT CUTTER: Boss #90 50 HP. 
with Unloader, 2 extra sets Knives. 
220—STUFFER: Globe #9761 type #7732 
500% with 2 stuffing cocks and air control 


piping. 

213—TY-LINKERS: 3 Ty-Linker Corp. mod. 
#114AC, with linker trucks. 

280—COOKING CABINETS: Double Globe 
Co., Jordan type. %” thick stainless steel. 
double doors each Cabinet. Overall dimen- 
sions 8'7” W. x 4'6” deep x 8'9” H. 
1 HP. Motor and Circulating Pump. 

317—SMOKEHOUSE: Anco, also various 
doors recorders & blowers. 

289—HEAD CHEESE CUTTER & CUBER: 
Alton % HP. 

282—KETTLES: 2 Aluminum. Wearever. shal- 
low type, fully jacketed, 75 gal. capacity. 
1 with Agitator & % HP. Gear Head 


Motor. 

215—TRUCKS: (4) Stick Storage, similar 
Globe #7428 Size 24” dia. x 36” H., 3 

-T.R. B. Casters. 

145—CRY-O-VAC: for Hams. 

127—HAM STUFFERS: (2) Stainless steel 
for casings. 

295—LOAF FILLER: For Casings, Bench 


type. s.s. 

285—LOAF MOLDS: (60) Hoy #5S Stainless 
New. 

304—LOAF MOLDS: (120) Aluminum, Ham 
Boiler Co. +DIS-6# Size. 
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309—LOAF PANS a) Stainless Steel. — 
seen 6% size 954” L. x 5” W. x 3%” D 

303—CHILI PANS: (436). 1# Size, stainless 
steel, Lidseen, size 5” L. x 3%” W. x 
2%” deep. 

307—PANS: (56) Dutch Loaf, Aluminum, 
Wearever #2713—8” Dia. x 1%” Deep. 

288—MINCED HAM WIRE MOLDS: (210) 
Stainless interlocking type, carrying handle 

x 4% x 14” L. 

327—TANKS: (4) Ham and Sausage Cooking, 
heavy plate steel, 8’ L. x 4’ W. x 30” D. 
for 48” L. sticks. 

ate oo ay Ham a heavy steel plate 
" L. x 44” W. x D. 

329—TANKS: (3) Ham ms Sausage Cooking, 
heavy steel plate 8’ L. x 48” W. x 32” 
D., 14” H angle legs. 

531—PRESS: Bacon Forming, Dohm & Nelke. 

530—SLICER: U.S. HD. #3, serial #405, 
with 6’ L. stainless steel shingling con- 


veyor. 

532—TABLE: Bacon Packing & Conveying, 
Globe, 12” W. stainless conveyor belt. 
a" L. x 45” W. x 37” H., stainless top, 


HP. 
137—-SEALERS: (12) Great Lakes, 
R.S. 12C; V-S.8; V-S.9; & others 
528—METAL STRAP TYERS: (3) Acme 
Steel. 
198—T YER: 
HP. 


models 


for tying weiner boxes, etc., 14 


266—TREES: (90) for Smokehouse 3 & 4 
stations 12” x 36” double rod type with 
double Trolleys. 

268—TREES: (25)) for Smokehouse, 3 sta- 
tions 12” x 36” single rod type with 
double Trolleys. 

276—CAGES: (14) 48” Sticks, 5 stations, 
notched bars 13” apart, double trolley. 
Cage width 30”. 

550—WASHING CABINET: for Trees and 
Cages, galv. metal, size 60” L. x 50” W. 

10” H., with Simplex Pump. 
216—SMOKESTICKS: (1800), wood 1% tri- 
angular & round shape 48” long. 
119—WASHER: for Trolleys and Siskbeetiche, 
Cylinder 49” L. x 30” dia. perforated 
heavy steel plate. 

237—-SMOKESTICKS: (860) extruded T 
shape aluminum 11%” and 1”—48” long. 

100—BACON HANGERS: (4000), 8 Prong 
stainless steel, new. 

aaa oe HANGER STANDS: (41) 

teel, 6 Posts. 

457—PUMPS: (3) for Pickle, Griffith Big 


Boy. 
461—SCALE: Pumping, Griffith model #81046, 
with stainless steel rack with special 
pumps. 
490—VATS: (186) Curing, 1500# capacity, 
250 gal. 


RENDERING & LARD 
652—SHREDDER: Diamond, Globe, 12” x 
12” opening, Korfund Vibrator Shock 
Absorbers, 15 HP. mtr. 
680—SHREDDER: Diamond, Globe #35, 15” 
x 16”. capacity 6 tons per hr. Direct con- 
nected 40 HP. motor, 6 Korfund Vibra- 
tors and Steel Base. 


of Sensational Buys at BARLIANT Conducted Liquidation 





653—WASHER: Offal, cylinder 30” dia. x 16’ 
long, complete with stand and 3 HP. 


motor. 
681—T RANSPORTER: 


Globe. 

682—BLOW TANK: For use with Transporter, 
4’ x 10’ complete with automatic valve. 

683—COOKERS: (3) Anco #600, size 5’ x 
12’ with #8 type drive, all jacketed, fully 
insulated has Dial Board, 30 HP. motor. 

686—CRACKLING RECEIVERS: (3) Anco 
#603, size 8’ x 6’ x 3’ perforated steel 
plate strainers, pipe coil. 

692—SCREW PRESS: Anco #202, continuous 
with Drag Elevator, variable Feeder, - 30 
HP. motor. 

690—TANKS: (2) Grease Settling, heavy steel 
plate, 10’ L. x 59” W. x 48” deep, with 
pipe Coils. 

701—TANKS: (2) Grease Receiving, heavy 
steel plate 9'6” L. x 57” W. x 48” deep, 
with pipe coils. 

698—CONDENSER: (3) Anco 
Barometric. 

697—PUMP: Natco Condensate Return, 714 


Yeoman, 25003, 


#194—5” 


703—HOIST: Whiting electric, 2000# capa- 
city, mod. 2A-200 speed 20” per min. 2 


569—-COOKER: Anco 5’ x 12’, steel, flat 
heads, with gauges, steam trap, 15 HP. 

571—CRACKLING RECEIVER: Anco #603, 
steel plate 8’ x 6’ x 30” with moveable 
Strainer Box. 

568—PRESS: Hydraulic, Anco, 150 ton. 

737—HAMMERMILL: Gruendler W. B. Jr., 
7” x 7” feed opening and 7% HP. 

573—-FILTER PRESS: 20 plates 24” x 24”, 
center feed. corner drain, brass cocks, 
ratchet closing. 

174—-TANK: Lard ory heavy plate steel 
14’ L. x 6’ W. x lt > 

574—TANK: Clay. (Ah ovat steel plate 5’ dia. 
x 6’ with 3 blade agitator & 1 HP. mtr. 

660—TANKS: Lard Storage 2 heavy steel plate. 

664—TANK: Lard Cooling, water jacketed 
with double acting agitator, 30” dia. x 
6’ high and 3 HP. motor. 

666—KETTLE: 40 gal. capacity, stainless steel 
clad. 

567—PUMPS: (2) Hydraulic, Burnham, 5” x 
‘%" x 7”. 

570—PUMP: Vacuum, Anco #4627, stezm, 5 
27 = 

572—PUMPS: (4) Lard, elect. & Steam. 

659——FILLER: Lard, Anco # 700, 1# to 5%. 


SCALES & TRUCKS 
126—SCALES: (3) Toledo, stainless steel 
Pans, style 31-0651H, short column bench 
type, 125# Dial. 
512--SCALE: Toledo Dial, galv. Pan Bench 
type metal Stand, style #801A, 250% Dial. 
524—SCALE: Toledo Dial, stainless Pan, style 
31-0851 FH, capacity 200#—125#, Dial, 
2 Tare Beams, Bench Type. 
526—SCALE: Toledo Dial stainless Pan, model 
331-0841 DO, Bench type, metal stand. 
Cap 200#—125# Dial 2 Tare Beams. 
371—SCALE: Toledo style 4644 T, Cap. 404 
18” x 12” Platform. 


525—SCALE: Toledo, One Spot, 20” x 17” 
Platform & Metal Stand, bench type, 
capacity 704—S50Z# on Spot Dial, 2 Tare 
Beams, model #21-08514. 

538—SCALE: Toledo Dial, Platform on stand 
with rollers, model #801A, 250% Dial. 

389—-SCALE: Platform Toledo One Spot Mod. 
31-80851, capacity 703—2 Tare Beams 
low column on movable stand. 

375—SCALE: Suspension Platform 5' x 5’ 
steel posts, 4000 capacity, Tare Beams. 

446—SCALE: Platform Suspension Fairbanks- 
Morse, 4000 capacity, metal posts, 59” 
x 55” platform. Tare Beams. 

511—SCALE: Toledo, One Spot, floor platform, 
model #38-1701A, capacity 2250#, 1000# 
on Spot Dial 2 Tare Beams. 
580—SCALE: Platform Suspension Faitbanks- 
= steel posts, platform 60” x 60”, 
000% on Tare Beams. 

398—SCALE. Howe Track, Weight-O-Graph 
type #1005 serial #3562. 

399—SCALE: Howe, Dial Track, capacity 
2400% —1000# Dial has Tare Beams. 

506—SCALE: Toledo Track, One Spot model 
#31-2121D, capacity 80074, 5007 on Spot 
Dial 2 Tare Beams. 

510—SCALE: Toledo Track, One Spot, madel 
#31-2122A capacity 16004, 1000% on Spot 
Dial 2 Tare Beams. 

584—SCALE: Track, Fairbanks, Morse, mod. 


F-636137. Capacity 1000%, Dial 500% 
with Tare Beams. 
115—SCALES: (6) Portable warehouse, Fair- 


banks Morse 18” x 27” platform, capacity 


1000% 

644—-SCALE: Stock, Howe, 6000# capacity, 
platform 13’ L. x 8’ L.—2 Tare Beams 
4000% & 2000#. 

461—SCALE: pumping, Griffith model #S1046 
with stainless steel rack. 

1l11I—SCALES: (6) Check Weights 502%. 

129—SCALES: (5) Exact Weight, various 
platform sizes. 

158—TRUCKS: (18) Ham & Bacon type, 
similar to Anco #329, body 62” L. x 35” 
W. x 10” D.. % RTRB 

160—TRUCKS: (79) Oleo Seeding & general 
Utility, like Globe #7144. Body size 63” 
L. x 35” W. x 18”D. overall, 32” H. 
Has drain opening and RTRB wheels. 

163—-TRUCKS: (14) Sausage Meat type, body 
size 60” L. x 26” x 18” D. 

A total of 368 Trucks available: Tank Charg- 
ing, Shelf, Warehouse, Platform, etc., 
including the above. 

190—TRUCKS: (7) Liver and Offal, inverted 
V-type, similar to Globe #7390, less drip 


pan. 

278—TRUCKS: (63) Smoke Stick Hanging. 
48” '% with RTRB wheels and swivels. 
REFRIGERATION & MISCELLANEOUS 

187—GEBHARDT COOLING UNITS: (15) 
aa at, © _—— —_ model 110BH 

F.M. (2.3 on). 

s00—GEBHARDT. COOLING UNITS: (7) 
stainless Pans 8’ L. model #90 BH, 20,- 
000 C.F.M. (1.66T). 

262—BLOWER UNIT: Super K. Kluecker 
Cooler Ser. #A.C.—2005, direct expan- 
sion ammonia 7'6” L. x 9’ x 24” 
deep with 5 HP. Motor. 


The above items are a partial listing of the various types of equipment that will be available. 





Mr. Samuel Barliant & his staff will be on hand 
to personally supervise the sale. Before the sale 
you can contact Mr. Barliant at his Chicago offices. 
From Tuesday, September 14th, and during the 
sale, he can be reached at the Sieloff Packing Co. 


plant, or at The Sheraton Hotel in St. Louis. At- 
tend this latest BARLIANT liquidation . . . here 
is another golden opportunity for you to get out- 
standing, and in many cases like new, equipment 
at exceptionally low prices. 


All items subject to prior sale and confirmation 


LIQUIDATION CONDUCTED BY 


BARLIANT & COMPANY 


1401 W. Pershing Road (39th Street) U. S. Yards, Chicago 9, Ill. 





| Cliffside 4-6900 | 





SPECIALISTS IN LIQUIDATING AND APPRAISING 
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by Wrisley will continue to maintain 
in the property sold production, office 
and warehouse facilities for its line 
of soaps and toiletries. The property, 
valued at $1,900,000, will give Vis- 
king additional office and other facili- 
ties for its Clearing division home 
office in Chicago. 

CRYOVAC DIVISION, DEWEY 
AND ALMY CHEMICAL CO.: Ap- 
pointment of RicHarp I, Morris as 
sales manager for the New York 
metropolitan district has been an- 
nounced by Jos—EpH WELCH, eastern 
sales manager, Cryovac division. In 
another appointment, C. J. Larrer- 
TY, JR., was named sales promotion 
manager of the division. 

INTERNATIONAL BUSINESS 
MACHINES CORP.: ArtTHuR V. 
Hem has been appointed a special 
representative of IBM’s meat pack- 
ing department. He previously had 
been IBM branch manager in Madi- 
son, Wis., but now will work out of 
the Chicago office. 

TRANSPARENT PACKAGE CoO.: 
The U.S. Patent office has issued 
patents covering the Unilox printing 
method and various multiple-ply plas- 
tic film products devised from it to 
this Chicago firm, E. E. Evuies, vice 
president and director of sales, has 








MARATHON CORPORATION: Building design of the food package manufacturing 
plant that Marathon, Menasha, Wis., is constructing at Modesto, Calif., is shown 
by engineer's sketch. The reinforced concrete structure will occupy 85,000 sq. ft. 








announced. The Unilox printing proc- 
ess was developed about three years 
ago, Ellies said, and consists of lay- 
ing ink between two plies of trans- 
parent film. The lock-in printing does 
not come in contact with the food 
and the printed surface is not exposed 
to abrasion or scuffing in processing 
or handling. 

MILPRINT, INC.: Appointment 
of two men to the sales staff has 
been announced by Bert HEFTER, 
vice president and general sales mana- 
ger. Harotp Crarton will cover a 
territory in Oklahoma and Roy Jones 
a territory in Kentucky. 
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World Meat Consumption 
Up in '53, Still Rising 

World consumption of meat in 
1953 reached the highest levels in 
recent years and is continuing to 
rise in 1954, the USDA’s Foreign 
Agricultural Service has _ reported. 

The upturn in meat output since 
the end of World War II has been 
much larger than the gain in the 
human population, the FAS‘ said. 
Therefore, per capita consumption 
in 1953 was about 10 per cent above 
the 1946-50 average and about equal 
the prewar level. The most signifi- 
cant increased occurred in Europe. 

Consumption per person in the 
United States, at 154 lbs., was the 
greatest since 1908. Canadians ate 
135 Ibs. per person, highest per 
capita consumntion since 1947. 

For the first time in the postwar 
years, meat consumption in most 
European countries surpassed the pre- 
war average, while 1953 consump- 
tion in Western Germany, the United 
Kingdom and Italy reached new post- 
war highs of 98 Ibs., 122 Ibs. and 
37 Ibs., respectively. Only Norway 
and Portugal showed a decrease in 
Europe. 

Production and per capita con- 
sumption in Uruguay, which _nor- 
mally is the largest in the world, de- 


| clined from 265 Ibs. in 1952 to 248 
| Ibs. during 1953. Consumption, how- 


ever, was above prewar and average 
levels. 

Meat consumption in New Zea- 
land continued to decline during 
1953, the FAS said. Utilization of 
186 lbs. per person was 23 Ibs. be- 
low a year earlier and 42 Ibs. below 
the 1946-50 average. 

Per capita consumption in Austrial- 
ia of 215 lbs. last year was slightly 


| above the 1946-50 average but was 
| materially below the prewar average 


of 245 Ibs. Production in Australia 
continued large but the large exports 
and higher domestic prices tended 
to limit domestic utilization. 
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9 out of 10 leading packers are advertising 
Flex-Vacuum packed luncheon meats 


These typical campaigns are Exhibit A in the 
hottest merchandising trend in luncheon meats. 

They have two things in common: top-quality 
luncheon meats and Flex-Vac packages. Teaming 
this pair is heads-up meat merchandising. 

Here’s why: Flex-Vac’s vacuum pack insures 
maximum flavor, freshness and color protection 
for luncheon meats. That’s how Flex-Vac makes 
brand identification a paying proposition. 

Result? Sales of luncheon meats are booming. 
Shoppers are pre-sold by national advertising, and 
the improved appearance of Flex-Vac packed 
meats is paying off at the point of sale. 


STANDARD PACKAGING CORPORATION 
FLEX-VAC DIVISION 


Check with Flex-Vac now — for the four good 


reasons below — and cash in on this new trend in 
consumer preference. 


Flex-Vac is the only single source for all three 
essentials of successful high vacuum packaging 
—1) machinery 2) pouches 3) know-how. 
Flex-Vac Pouches, the only pouches specifically 
engineered for high vacuum packaging. 
Flex-Vac Quality Printing and modern design 
step up point-of-sale appeal. 

Flex-Vac three-man service teams coordinate all 
phases of your processing, packaging and 
merchandising. V.4.10A 





® 


For the LIFE of your product —Flex-Vac .. . FIRST in flexible vacuum packaging 


SALES AND SERVICE OFFICES: Atlanta ¢ Chicago © Los Angeles © New York 
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Meat Output Down 3% as Beef Tapers 
Off; Pork Situation Stronger 


ME production under federal 
inspection for the week ended 
August 28 registered a mild cut- 
back after the previous week’s sizea- 
ble gain, according to a U.S. Depart- 
ment of Agriculture report for the 


cent from the previous week as con- 
siderable numbers of _ lightweight 
pasture cattle passed through slaugh- 
ter plants. Output of the meat was 
smaller than that of the same period 
the vear before. Pork, however, sur- 





Week ented 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


August 2s, 


1954, 


with comparisons 


week, but equal to last year’s out- 
put for the same August week. 
Production of pork, chalking up 
its third successive weekly gain, rose 
to 125,600,000 Ibs. on the strength 
of new crop stock making up in- 
creasingly larger portions of weekly 
output. The previous week's pro- 
duction of pork totaled 124,600,000 
Ibs. and that for the last August 
week of 1953, 113,000,000 Ibs. Out- 
put of lard, on the other hand, which 
totaled 29,200,000 Ibs., indicated de- 
creasing yields of fat per animal as 
the previous week’s output was 31,- 





Pork Lamb and Total 200,000 Ibs. from fewer hogs. Last 
Beef Veal (excl. lard) Mutton Meat Z ’ ¢ = 
Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. years output was 26,500,000 Ibs. 
Aug. 28, 1954... 365 188.7 148 20.7 943 125.6 273 43.7 347 « ‘ « ric . bs 
Aug. 21, 1954 1. 383 198.0 157 32's 919 124.6 200 129 RAR Lamb and mutton, a variable com 
Aug. 29) 1958 |): 371 191.1 147 20.7 857 113.0 281 12.2 337 








AVERAGE WEIGHTS (LBS.) 


LARD PROD. 








period. Total output of meat was 
estimated at 347,000,000 lbs., or 3 
per cent smaller than the 358,000,000 
lbs. the week before, but 3 per cent 
larger than the 337,000,000 Ibs. pro- 
duced in the corresponding period 
last year. An increase in pork was 
the big factor which held the week’s 
decline to a small figure. 

Beef production was off 5 per 


passed the previous week by 3 per 
cent and was a strong 11 per cent 
more than in the same 1953 period. 

Beef output dipped to 188,700,000 
Ibs. from 198,000,000 Ibs. the week 
before and 191,100;000 Ibs. in the 
corresponding week of 1953. Federal- 
ly inspected houses turned out 20,- 
700,000 Ibs. of veal, 7 per cent less 
than the 22,300,000 Ibs. the previous 





HOGS RETURN BETTER CUTTING MARGINS THIS WEEK 


(Chicago costs and credits, first two days of the week) 


While prices on live hogs worked 
lower during the week, the pork mar- 
ket went through one of its severest 














This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 





















modity in weekly meat production, 
totaled 11,700,000 lbs. compared 
with 12,900,000 Ibs. the week before 


Sheepand Per Total and 12,200,000 Ibs. a vear earlier. 
Cattle Calves Hogs Lambs 1 mil. 7 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Aug. 28, 1954 .. 935 517 250 140 230 133 93 43 13.5 29.2 
Aug. 21, 1954 .. 935 S17 O55 142 237 136 92 43 14.3 31.2 AMI PROVISION STOCKS 
Aug. 29, 1953 .. 945 Br ay 251 141 226 132 92 43 13.7 26.5 


Total of all pork meat holdings as 
of Aug. 28, decreased 12 per cent 
from stocks reported on Aug. 14, ac- 
cording to the American Meat Insti- 
tute. Total pork stocks at 162,200,000 
lbs. compared with 184,200,000 Ibs. 
two weeks earlier. A year ago these 
holdings were reported at 187,400,000 
Ibs. 

Lard and rendered pork fat holdings 
totaled 34,900,000 Ibs. against 37,- 
200,000 Ibs. two weeks before and 
39,900,000 Ibs. a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks and a year earlier. 

Aug. 28 stocks as 


Percentage of 
Inventories on 


‘ ‘ . P P P é Aug. 14 Aug. 2% 
shakeups in some time. Comparativly al costs, credits, yields and realiza- HAMS: 1954 1958 
monies ive . me . . . anaher are Cured, S. P. regular ...... 100 86 
speaking, live hogs plunged down tions. The values reported here are font © pee aa os 
ward at a faster rate than meat to based on the available Chicago market Prenem-Serewne, S0GGNe ir< 4. “ 

" > mzen-for-cure, § ed .. ' Bt 
the extent that better cutting margins figures for the first two days of the Total hams ............... M6 8s 
were realized all along the line. week PICNICS: 

e Cee Ho. . oo dees 104 114 
180-220 lbs.——- 220-240 lbs. ——240-270 lbs.—— Frozen-for-cure ........... 86 tA 
Value Value Value MeGGE PIGRIED ......ccvecesee M4 73 
Pet. Price per perecwt. Pct. Price per per cwt. Pet. Price per per cwt. BELLIES: 
live per cwt. fin. live per cwt. fin. live per cwt. fin. Cus an a eck 76 100 
wt. Ibs. alive yield wt. Ibs. ative yield wt. Ibs, alive yield Cured, 8.P. & D.C. ....... 104 63 
Skinned hams ....12.5 48.3 $ 5.41) $ 7.92 12.5 43.5 2 $5.49 $ 8.00 ERIE WEEE &s « a, oa: 6 9.0 <.0-a'<.08 S4 92 
TMORIEE: . . .c0c.60:c 24.2 1.36 1.96 5.4 23.8 1.2% 1.75 ae eae 
Boston butts .... 4.2 33.1 1.39 2.02 4.0 33.6 1.29 ° 288 FAT BACKS: 2 
Loins (blade in).. 9.9 40.6 4.02 5.93 9.6 39.9 3.58 5.15 DB CUD o6 «opin ecs.c cine v1 106 
: ——— OTHER CURED AND 
Lean cuts ....... 66. aT eee $11.73 $16.78 roe TURE 
Bellies, 8. P. ....10.9 82.3 3.52 5.10 9.3 32.3 3.00 1.83 EY. ae Se Sel eae 84 115 
at i Se a e's 2.1 24.9 oO 2.93 BARRELED PORK .......-.. 100 100 
Fat backs ....... os. van 3.1 13.0 40 87 . . SKLAR 
or ae ear ee 1.7 11.4 9 1:7 114 19 31 FRESH FROZEN 
Raw leaf). .....:. 22 19.3 40 2.1 18.1 BS 56 —_— aga e Be 
gl = - »'§ 39 17:7 9 2: 2 and spareribs ........... § 52 
P. 8S. lard, rd. wt.14.7 17.7 : oy : 13.3 Ye. 2.04 33 2.81 Ae 91 92 
ae ‘ $6.71 $9.76 $681 $9.87 93 TOT. ALL PORK MEATS... 88 87 
| Se ee ee ie uae en gee ie ey ee re $9.31 RENDERED PORK FATS... 106 14 
Spareribs ........ 6 43.6 .70 1.00 1s BA , .62 16 2 4 So a ae SS 93 R4 
Regular trimmings 3.2) 15.6 0 .73 2.9 15.6 45 .66 2.8 15 64 edge test, pian 
Feet, tails, ete... 2.0 wae 20 30 2.0 aly 20 ae 2.0 27 
Offal & miscl. ....... whys By £3) 1.10 ea 75 1.08 ae 1.06 
sien within — == SS === CHICAGO PROV. SHIPMENTS 
& VALUE ..... 68.5 $21.04 $30.72 69.5 $20.54 $29.57 70.5 20.13 $28.60 ae P rae - 
dae Per Per Provision shipments by rail, in the 
ewt. ewt. ewt. 7 , 2 ; ompari- 
alive alive alive week ended Aug. 28, with comp 
Cost of NORM ....cevcccsvess $19.69 Per ewt. $20.19 Per ewt. $20.19 Per preg sons: 
Condemnation loss .......... 18 fin. 13 fin. | n. . 

i verhes 5 i ‘ ie , ¢ Week Previous Cor. Week 
Handling and overhead ..... 2.06 yield ; Ls yield 1.06 yield Aug. 28 Week 1953 
P9ER CWT... .$24.98 31.94 22.14 $31.86 $21.98 $31.18 Cured meats, e ; a 
TOTAL VALUE ccngcegtiny BOT 20.54 29.57 20.13 28.60 pounds ...... 10,791,000 11,338,000 15,389,000 

GCuttiie margin: .......... $ .84 —$1.22 —$1.60 —$ —$1.85 —$2.58 Fresh meats, 
N Y k Margin last week ....... — 1.51 - 2.20 — 2.27 — 2.19 — 3.08 pounds ......20,970,000 21,109,000 16,921,000 
jew vor Lard pounds .. 2,228,000 | 2,803,000 10,194,000 
VISIONER 
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Save Time and 
Money... from 
Stuffer Horn to 
Packing Room 


WISIK 


; 


Twistick—the revolutionary, new, low-cost stain- 
less steel wire unit—provides flawless linking 
of skinless wieners at the amazing rate of 500 
pounds per hour! All Twisticks are 42” long 
and will fit any size cage when vertically hung. 
Twistick method of hanging doubles cage ca- 
pacity and permits more uniform smoking and 
bloom than other methods. Capacity is 1214 
Ibs. of 27 mm wieners per Twistick. Write for 


full details! 


THE TWISTICK COMPANY 


13505 INTERURBAN AVE. SEATTLE 88, WASH. 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass, 


e F. C. ROGERS CO., Philadelphia, Pa. 
eA.L. THOMAS, Washington, Dd. ¢C. 


BEEF « PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 








F VESTRY ST." NEW YORK 13. WOrth 4.5682 © 98 TYCOS OR. TORONTO. CANADA RUssell 1-0751 


IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


OS 


0 


Vitaph 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


RST SPICE ....., «.....,.5. 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers 
Prime, 600/700 


Choice, 500/700 ...... 40 @40% 
Choice, T00/800 ...... 40 @40% 
Good, 700/800 ........ 36 
Commercial cows 23% 
Can. & cut. cows 1814 
EP ailincecawsa eens 22% 


STEER BEEF 
Prime: 

Hindquarter 

Forequarter 













DRMNIIT GYM Slates ni avai br8 6 0 

‘Trimmed full loin ..... 85.0@S88.0 
Regular chuck ........81.0@23.0 
a rere: 14.0@16.0 
BREIBKOE o6cka oes ee26.0@28.0 
MD ce neness 0@55.0 
EG INE 5 0 6050 5 vs oO 
Flanks (rough) 


Choice: 
Hindquarter 
Forequarter 






IE arte nnininiee WA 6.6 mare 
Trimmed full loin 
Regular chuck ........8 
Foreshank . -14.0@16.0 
SRRREE.. 3.5 -5)5.4. 5 -wewicrne: ee 27.0@28.0 
MEMES aia nh.d sc ce smelen ae 45.0@47.0 
Short plate .....Fc.006 12.0@14.0 
Flanks (rough) ....... 12.0@14.0 
Good: 
CSR rer rere Or & 42.0@44.0 
Regular chuck ........28.0@30.0 
SERIE nrc 9.0 6 b0.5-aoi Reine 25.0@27.0 
Rid... : -40.0@42.0 
Loins 62.0@64.0 





COW & BULL TENDERLOINS 


3/dn,. range cows (frozen)... .50@53 







3/4 range cows (frozen).. 5@58 

4/5 range cows (frozen). M70 

5/up range cows (frozen)... 5@90 

Bulls, 5/up (frozen)......... 85@90 
BEEF HAM SETS 

Knuckles : 

Insides 





Outsides 


BEEF PRODUCTS 


Mongees, NO. DT 6.6 ices cs 29 @30 
Hearts, regular ........ 15 @l5w 

Livers, selected ........ 23 

Livers, regular ......... 13 ald 
Eee, SORTOI ois cs ciwa ss 7% 

Lips, unsealded ........ 6 
Tripe, scalded ......... 5% 
eee, GOOMCR oi. vscevces 6 @ 6% 
RMI 0) svac'e.k'60.6) 4010.8 6:66 aM 
RC as Aa sto scctees 5M 

oi GOOLE Oa ee a) 

FANCY MEATS 
(1.e.1. prices) 

sSeef tongues, corned....35  @S8S8 

Veal breads, under 12 02.40 @5o 

eS Rare 70 @S80 

Calf tongues, 1/down ...°A @t 

24 @27 

Ox tails, under % Ib. ... 7 @10 

RP PR CM LN cs are owas 6 9 @il 


WHOLESALE SMOKED 
MEATS 


Hams, skinned, 14/16 Ibs., 





wrapped ab. 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped..61 @65 
Hams, skinned, 16/18 Ibs., 

wrapped .......-..4..58 @63 
Hams, skinned, 16/18 lIbs., 

ready-to-eat, wrapped..60 @66 
Bacon, fancy, trimmed, 

brisket off, 8/10 Ibs. 

WFAPPed ..ncccccecessdd @56 
Bacon, fancy square cut, 

seedless, 12@14% Ibs. 

EE “en tae cawauee 4714{@ 538 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ....56 @62 

VEAL—SKIN OFF 
(Carcass) 
(1.e.1. prices) 

Prime, 80/110 ........ $38.00@40.00 
Prime, 110/150 ....... 36.00@38.00 
Choice, 50/80 ..... .. 33.00@35.00 
Choice, 80/110 ..... . 36.00@38.00 
Choice, 110/150 ...... 35.00@36.00 
Good, 50/80 . i 32.00@34.00 





‘) 34/00@36.00 
31.00@33.00 
28.00@33.00 


CARCASS MUTTON 
(1.¢.1. prices) 


Choice, 70/down 
Good, 70/down 


Good, 80/110 2 
Good, 110/150 ........ 
Commercial, all wts... 


prices 


CARCASS LAMB 

(l.c.1. prices) 
Prime, 30/40 
Prime, 40/50 
Choice, 30/40 .... 
Choice, 40/50 
Re GEE SEES 5 cies unos cals oe 











41@42 
. 40@42 
40@42 
87@39 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, 





NNR ko 6 apn do titminaisie ¢ 18 
Pork trim., guar. 50% 

POR NN anc 66s usc 20 
Pork trim., 80% lean, 

PRIM 2 ce 3 044 Bintan e-aceainre-e © 31 
Pork trim., 95% 

DEB. sccccvecccceevece 45 
Pork head meat 25 
Pork cheek meat, trim., 

CL A Ae Cnr 2714 
Cc. C. cow meat, bbls....27 @28 





Bull meat, bon’ls, bbls...31 
Beef trim., 75/85, bbls...21 
Beef trim., 85/90, bbls... 
Bon'ls, chucks, bbls. ....26 
Beef, cheek meat, trmd., 





Es ewes tvcsecniee ess 21 
seef head meat, bbls. ... 17 
Shank meat, bbls. ‘ 





bbls. . .244%4@ osit 
FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 


Veal trim., bon’ls, 








Hams, skinned, 10/14 ... 44 
Hams, skinned, 14/16... 44 
Vork loins, regular 8/lz.42 @48 
Pork loin, boneless, 100’s 60 
Shoulders, 16/dn., 100’s. . 33 
Picnics, 4/6 Ibs., loose.. 26 
Picnics, 6/8 Ibs., loose. . 25 
Pork livers 12 
Boston butts, 4/8 Ibs... . 35 
Tenderloins, fresh, 10’s.. 80 
Neck bones, bbls. ...... ll @l11% 
DIOIOe, 208 Aw scisveccs 2 
Bees. BOO ©. ckcssans 8 @9 
Snouts, lean in, 100's 8 @® 
Foot, 6.C., BOC c.vciésccs 6 @ HJ 


SAUSAGE CASINGS 


(.e.1. prices quoted to manu- 
facturers of sausage) 
fSeef casings: 
Domestic rounds, 13% to i - 
14% mm. d5@ 7 


Domestic rounds, over 

14% mm., 140 pack .. 75@1.10 
Export rounds, wide, 

over 144 mm. .....-- 1.35@1.65 


Export rounds, medium, 
13,@1% mm. 
Export rounds, row, 
13% mm. under ...... 1.00@1.25 
24 in. up. j 
, 22 in. up. 9@ 12 
No. 2 weasands 
Middles, sew., 1%/2 in. 90@1.35 
Middles, select, wide, 
2@2'% in. 
Middles, extra select, 
2% @2%% in. ......... 1.95@2.25 
Middles, extra select, 
under 1% mm. ......1.00@1.25 


85@1.35 











Beef bungs, exp., No. 1.. 23@ 32 
Beef bungs, domestic .. 18@ 24 
Dried or salt, bladders, piece: 
8-10 in. wide, flat 7@ 138 
10-12 in. wide, flat 9@ i) 


12-15 in. wide, flat lj@ 24 
Pork Casings: 
Extra narrow, 29 
mm, & dn. 
Narrow, mediums, 
29@382 mm. ....... 
32@35 mm. . 
Spec. med., 35@ 
Export bungs, 34 in. cut 
Large prime bungs, 


ares en sta 3.90@4.25 
. 3.65@4.15 
2.75@3.00 
38 mm.1.90@2.40 
42@ 47 









34 im. cut ......e0ee 23@ 30 
Small prime bungs ...... 12@ 19 
Middles, 1 per set, i. 

Oe Soe 55@ 70 

Sheep Casings (per hank): 
Osan WOT. vacetcnccces 4.00@5.00 
DEKE. i6s-e0 cues bo 4.00@5.00 
Pere 4.00@4.65 
SESE PME weeks spec cms 3.00@3.50 
IS/S0 MAB. i. cc ces ceeds 1.75@2.35 
TORO SIMS. we As axeus 1.25@1.50 

DRY SAUSAGE 

(1.e.1. prices) 

Cervelat, ch. hog bungs.. 89@ 93 
TOE 68 ks Kee hessens 44@ 48 
RRA MN@ 7 
ETE re 74@ 77 
By Oy, SRIOI 6 o.v's 9:0 <5.9,018 80@ 8 


Genoa style salami, ch... 96@1.00 
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AND 
cTSs 
) 


4.42 @ 
"s 


28 @9 
8 


.- 8 @ 
.6 @ 


INGS 


<i 27% 
--20 @28 
‘31° @31% 
-21 @21% 
‘ 24% 
-26 @26% 


21 


17 


es 28% 
24% @251, 


9 
Gly 


to manu- 


sage) 


to 


DG 


er 
75@ 
-1.35@ 


Sa 


_ 


.00@ 
p. 1l2@ 
p. 9a 
a, 
in. 90@ 


. .1.25@ 


Tv 
1.10 
1.65 
1.35 
1.25 

16 

12 

10 
1.35 


1.65 


. 1.95@2.25 


. 1.00@ 
23@ 

.- 18@ 
, piece: 

7@ 

9@ 

17@ 


1.25 
32 
24 
13 


24 


. 3.90@4.25 


. 3.65@4.15 


. -2.75@3.00 


m.1.90@2.40 


ut 42@ 


23@ 
12@ 


.. 55@ 
ik): 


47 


30 
19 


70 


. -4.00@5.00 
. -4.00@5.00 
. 4.00@4.65 
. 3.00@3.50 
. -1.75@2.35 
. -1.25@1.50 


SE 


89@ 
44@ 
1@ 
74@ 
80@ 


86 


96@1.00 
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COUNTS... 


at the point-of-purehase level 


@ Do you knew what makes one brand Our Thanks to Stark & Wetzel, One 
sell better than another? Top reason pele omnes Sin 
given in a recent survey was appearance. 
Wonderap packages always look cleaner 
and fresher because Wonderap is brighter 
and whiter by test—and it stays brighter! 
Wonderap allows no unsightly leaking or 
staining. 

You'll like Wonderap one-step wrap- 
ping. It’s faster, easier, and simplifies 
inventory. Wonderap is two sheets of 
paper strip-glued together to act as one. 
Here’s another big plus: Wonderap costs 
less than any old style method of pack- 
aging. It’s the modern, faster, more san- 
itary method of protecting and merchan- 
dising ham and bacon. 


REDESIGNING ? Package changes stim- 
ulate trade; keep your products modern. 
Hartford City’s complete art department 
is at your service. 


HARTFORD CITY PAPER COMPANY 


GLASSINE ° GREASEPROOF ° Steven te Ferre 
Main Office: Hartford City, Indiana 


CHICAGO OFFICE: 620 First Nat. Bank Building, 38 So. Dearborn St., Chicago 3, Ill. NEW YORK OFFICE: 15 Park Row, Suite 2206, New York 38, New York 


LG Date: GELS GOI OM as Re WO, Nile Cit Stes lata, wh eae, 
Hertford City Peper Co., Hartford City, ind. 
We would like additional information on Wonderap. 
C] Please have representative call 
(_] Furnish ples and quotation (wrapper enclosed) 


(_] Other 








NAME 





TITLE 








rr 


ADDRESS 
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(1.e.1. prices) l.¢.l. prices) 


| DOMESTIC SAUSAGE <—— AND HERBS 











Pork sausage, hog cas... 43 a Ground 
Pork sausage, sheep cas.514%@5: ‘ Ww hole for Sausage 
| Frankfurters, sheep cas. .5( 5 Caraway seed .... 26 29 
Frankfurters, skinless 39% L Cominos seed ..... 27 31 
MEAT GRINDER Sologna (ring) ........ 7 F Mustard seed, i 
Bologna, artificial cas...38%@35% _ fancy teen teeeee 23 
| Smoked liver, hog bungs.40%@44%4 Yellow American... 17 - 
| New Eng. lunch. spec...60 @62 Oregano ......... 37 44 
| Tae IR cana k OL ore Aerie 314 Coriander, Morocco, _ 
| Polish sausage, smoked..46 @61 Natural No. 1 .. 17 21 
Pickle & Pimiento loaf..34%4@41%, -Marjoram, French. 40 4 
Olive loaf ..............35%4@42% Sage, Dalmatian, _ i 
Pepper loaf Rs sho cates dane 0 8 
Smokie snacks ......... a 
Smokie links .......... iO, CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 
SPICES bbls., del. or f.o.b. Chgo..$10.06 
ae X Saltneter, n. ton, f.o.b. N.Y. 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. ........ 
bales) Mamell CryGtale «2 «occ escccce 
, . Or Medium crystals ......... 
Whole Ground Pure rfd., gran. nitrate of 
Allspice, prime ..... 1.14 1.22 ER SP Aer 
oO eee aa 1.18 1.26 Pure rfd., powdered nitrate 
CHI POWGGr: o.ci0:050 es 47 RR OI ee ere 6.25 
Chili Pepper ....... aia 47 Salt, in min. ear, of 45,000 
Cloves, Zanzibar ... 78 S4 Ibs. only, paper sacked. 
Ginger, Jam., unbl... 45 HD | f.o.b: Chgo.: Gran. (ton).. 28.00 
Mace, faney, Banda. 1.80 tock, per ton in 100-Ib. 
West Indies ...... 1.52 bags, f.o.b. whse., Chgo.. 26.00 
East Indies ...... a 1.69 Sugar 
Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y. 6.08 
Se RSE ee * 33 Refined standard cane gran., 
West India Nutmeg. .. nO DOGG scaccciemectan 8.50@8.80 
Paprika, Spanish ... .. aD | Packers, curing sugar, 100-Ib. 
Penvper, Cayenne ....  .. 4 bags, f.o.b. Reserve, La., 
° = i . | Red, Nie Lie ss a" 53 (Ce aa ae 8 8.10 
Making hard jobs easy is a regular thing for M & M Meat Pepner, packers ....1.10 1.20 Dextrose, per ewt. 
. o ee rr 1.08 1.17 Cerelose, Reg. No. 53 ..... 7.35 
Grinders. They quickly and efficiently reduce condemned Black Lampong ....1.08 1.17 Ex-Whse., Chicago ....... 7.45 


stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available. Write for descriptive PACIFIC COAST WHOLESALE MEAT PRICES 

















literature or send us your specific problem. Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Aug. 31 Aug. 31 Aug. 31 
STEER: 
Choice: 
WD TORS ni eview cans $40.00@ 41.00 $41.00@ 43.00 $42.00@ 43.50 
600-700 Ibs... ........ 89.00@40,00 39.00@ 41.00 41.00@ 43.00 
Good: 
MITTS & MERRILL ae a dt ee 34.00@37.00 37.004 39.00 40.00@42.00 
600-700 Ibs. 2... 22... . 82.00@36.00 36.00@38.00 39.00@ 41.00 
e 9 Commercial: 
1001 South Water SAGINAW, MICHIGAN 7 } 350-500 Ibs. .......... 32.00@ 34.00 34.00@36.00 33.00@ 39,00 
ne ‘ | cow: 
| Commercial, all wts.... 22.00@25.00 25.00@30.00 24.004 30.00 
Utility, all wts. ..... . 21.00@24.00 23.00@ 25.00 22 .00@ 27.00 
he k / FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
On 4 frac “d | Choice: 
iGis "- | Me ee, WEE: cache aes 36.00@ 39.00 36.00@38.00 34.00@37.00 
eB te = Good: 
X 200 Ibs. down ........ 35.00@37.00 36.00@38.00 32.00@35.00 
YM ae LAMB (Carcass): 
q Prime: 
40-50 Ibs. ............ 38.00@39.00 38.004 40.00 35.00@38.0¢ 
Bet 50-60 Ibs. ..... cess B8.00@39.00 36.00@38.00 None quoted 
Choice: 
1 a eee 28.00@39.00 38.00@39.00 35.004 38.00 
50-60 Ibs. ............ 38.00@39.00 36.00@38.00 None quoted 
Good, ail wees 6606005 35.00@38.00 34.00@ 38.00 30.00@ 36.00 
Use the Annual Meat Packers Guide for basic buying MUTTON (EWE): 
information and data, as well as supply sources of Choice, 70 Ibs. down ... 20.00@22.00 None quoted 15.00@17.00 
equipment, machinery, supplies and services — and | Good, 70 Ibs. down .... 20.00@22.00 None quoted 15.00@17.00 
read the guide advertisements for essential product | FRESH PORK (Carcass) (Packer Style) (Shipper Style) (Shipper Style) 
and service facts. Oe a a ree None quoted 39.00@41.00 None quoted 
| BON NS ba cc et ewes 38 .00@39.50 36.00@39.00 33.00@ 34.00 
Combine this information with current facts contained FRESH PORK CUTS No. 1: 


in Provisioner advertising and you'll do a better job 


















LOINS: 
of buying — save money and increase efficiency. Sri lhie meied i sesctin 53.00@ 56.00 53.00@55.00 52.00@55.00 
ig ee 3.00@ 56.00 52.00@54.00 52.00@55.00 
RUN Fans 5 cans sa siane 53.00@56.00 50.00@52.00 50.00@53.00 
= PICNICS: (Smoked) (Smoked) (Smoked) 
4-8 Ibs. ............. 38.00@42.00 39.00@42.00 40.00@ 43.00 





HAMS, Skinned: 
6 ”7 ° . TST a ees 57.00@63.00 62.00@65.00 60.00@63.00 
a does it mechanically SE IE. o veNeceansnas 56.00@63.00 66.00@ 63.00 60.00@62.00 


BACON, ‘Dry Cure’’ No. 1: 








De-strings 900 pounds of | Pe oie tao se 53.00@62.00 64.00@68.00 61.00@ 65.00 
ge ative gg vt Lode We, IIL Aeieogeooo — Beougeooo—-500088-00 
hand. ddiiti Y LARD, Refined: ies \ f eS oe ae 

| _1-Ib, cartons ........ 22.50@24.! 24.00@ 25.00 23.50@25.00 
SAVES LABOR — | cartons can. ea | mete | regan se 


SAVES TIME — 
SAVES MONEY. 








M. J. MACKIN COMPANY 
Details on request. MEAT BROKERS 
THE E. KAHN'S SONS CO. a oe 


Easy to operate. | 
| 
CINCINNATI 25, OHIO | 327 South La Salle Street 





Kirby 4000 Chicago 4, Illinois 
TT CG 2345 PHONES WeEbster 9-707! 
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Ground 
* Sausage 
29 


31 


44 
21 
47 


ALS 
Cwt. 
‘0. .$10.06 

x: 
re 
.»» 14.00 
- 15.40 
of 


On 
25 


a) MAYER’S 


n., 
‘508.80 
‘Ib. 


It 

A, 

soe 8.10 
7.35 
7.45 


CES PORK SAUSAGE 


Portland 


on SEASONINGS 


00@ 43.50 
O0@ 43.00 


0042.00 
00 41.00 


Wa 39.00 


OG 30.00 
00@ 27.00 


kin-Off) 
00@37.00 


00@35.00 





00@38.0¢ 
ne quoted 


00@ 38.00 
ne quoted 
00 36.00 
































00@17.00 
00@ 17.00 
yer Style) cS 
ne quoted hes 
00@ 34.00 y 4 
f Available in a variety of MAYER'S Special Regular | Light | No | Southern 

00@55.00 f . PORK SAUSAGE SEASONINGS Strength Sage Sage Style 
00@ 55.00 types and strengths...all with 
00@53.00 H 
Smoked) \ scientifically controlled flavor NEW WONDER (Regular Type) x x x Xx 
00@43.00 

NEW WONDER (So-Smooth Type) > 4 x x x 
00@ 63.00 : 
00@62.00 WONDER (Regular Type) x X X x 
00@65.00 : : WONDER (So-Smooth Type) x Xx x Xx 
00@61.00 . ™ 
00@58.00 SPECIAL (Regular Type) x x x 

“The Man You Knew” 
50@ 25.00 SPECIAL (So-Smooth Type) x x x 
ne quoted ; 
00@ 24.00 OSS (Completely Soluble) xX x X X 
a “— 









































H. J. MAYER & SONS CO., INC. 


£913 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 
Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 





E. Ma Sail 
-7071 The Founder of 
H. J. Mayer & Sons Co., Inc. 
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“*Cindus Barrel Liners 
always available fast, | 


do Best Protection job yet!” 





says 


Silverman & Wexler, Chicago. Cutter and Canner, Bulls and Cows—all get Cindus ELASTI- 
KRAFT protection at Silverman & Wexler, Chicago boners of 
beef. They report, ‘‘Cindus Barrel Liners stand up far better, 
don’t tear, give our meat better protection.” 


“Quality and service are two big reasons we do business with Cin- 
dus,” says Saul Klein, of Silverman & Wexler. 

“The 45-lb. heavy wax CINDUS ELASTIKRAFT® Liner we 
use does the best job we’ve ever seen a liner do! The price is right, a , 
and Cindus Liners stand up far better than the ones we used before. Write today for full details. 
They don’t tear, and they give our meat better protection—on the 
cutting floor and in shipping. 


““What’s more, Cindus set up a special restocking arrange- 
ment that insures fast delivery for us. They always keep liners on 
hand—ordered in advance. This way we never run short, yet we 


never have too many liners in our storeroom at one time!” 














: ; TRADE MARK 
Does your meat get the best possible protection for the money 
you spend? Cindus service to the meat packing industry has, for 30 
years, included a complete line of the finest protective packaging. CINCINNATI INDUSTRIES INC. 
We will plan a restocking program on barrel liners, meat 360 Carthage Ave., Cincinnati 15, (Lockland) Ohio 


covers, sheets—to meet your needs. Cindus tailor-made quality and 


. ° ™ ' @Elastikraft is the trademark of Cincinnati Ine 
service save you time and expense. Try them and see! 


dustries Inc. for its single-stretch creped products. 
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| products, 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, SEPT. 1, 1954 
REGULAR HAMS 


Fresh or PLFA Frozen 


ere 414on 41 4on 
JS ie 41n fn 
SS eae 4in 41 
cS eee 41 41n 
(ee 4O%Gn 1{O4on 
18-20 Alin Hon 
as 2 Pema 40% n {on 


SKINNED HAMS 





Fresh or FLFLA Frozen 
AB, 1314 
43% 1314, 
ABA 1314 
43 ea 
Ree, 44 4 
Delatatd 43 433 
. ALY, HS 41% 
- Ss RO 
95 / ‘up, 2's in.35%4a 


PICNICS 
Fresh or F.F.A 








S/up, 2's in. 


OTHER CELLAR CUTS 





Fresh or Frozen Cwel 
Sq. jowls.. 17n 
Jowl butts. .1214 In 
S. P. jowls. in 





BELLIES 
(Square Cut) 


Fresh or F.F.A 





Frozen 


6-8 3344n 
8-10 8344n 
10-12 3414 
12-14 3444 
14-16 y4 32 
16-18 31b 3in 
18-20 3in 3in 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
18-20 ..25n 264 
20-2 Mad 
-30 24@25 
S085 2 
B40 2014 
1-50 1S 
FAT BACKS 
Fresh or Frozen 
GS “+ ee 
s-10 : lin 
10-12 ‘ ln 
12-14 ten 
14-16 lon 
16-18 17n 
1S-20 17n 
be | Be Wn 





BARRELED PORK 
Clear Pat) Back 


Pork O/ Tse 42 
30/40 i4n 70/ 80.....410 
40/50.....44n 80/100,....39n 
50/60 fin 190/125 





LARD FUTURES PRICES 


FRIDAY, AUG. 27, 1954 
High Low Close 
17.60) 17.05 


Open 
Spt. 17.25 
Oct. 15.10 





Nov. 
Dee, 
Jan, 
Mar 
Sales: 13,520,000 ibe. 
Open interest at close Thurs., 


Aug. 26th: Sept. 541, Oct. 646, 
Nov. 242, Dee. 295, Jan. 63, and 
Mar. 11 lots. 


MONDAY, AUG. 30, 1954 






Spt. 17.40 17.50 16.80) 16.87% 
Oct, 15.05 15.05 14.47% 14.67% 
Nov. 13.30 13.300 1: 2.85 13.02lh 


Dec. 13.07% 13.20 12 
Jan. 12.85 12.85 12.55 
Mar. 12.50) 12.60 12.45 

Sales: 17,920,000 Ibs. 

Open interest at close Fri., Aug. 
27th: Sept. 540, Oct. 647, Nov 
458, Dee. 311, Jan. 65, and Mar 
12 lots 


TUESDAY, AUG. 31, 1954 


13.00a 
12.80 
12.60b 








Spt. 16.70 6.70 16.00 16.50b 
Oct. 50 14.05 
Nov 2.95 12.70 
Dec 12.52% 
Jan 12.35 
Mar 12.35 
Sales 20,000 Tbs 


Open interest at close Mon., Aug 
S0th: Sept OO, Oet. G45, Nov 
464, Dee. 308, Jan. SS. and Mar 
16 lots, 


WEDNESDAY. SEPT. 1, 1954 


Spt. 16.70 16.90 16.45 16.67% 
Oct. 14.60 14.60 14.20 14.500 
Nov. 13.00 13.05 12.90 13.05% 
Dec, 12.80 12.77% 12.92% 


12.70 





Jan Ppl 
Mar. 1 
Sales: 
Open interest at close Tues., Aug. 
Sst: Sept. 516, Oet. 653, Nov. 489 
Dee, 304, Jan. 59, and Mar, 21 lots 
THURSDAY, SEPT. 2, 1354 
Spt, 16.85 17.17% 16.75 16.90a 






12.55 


8,600,000 Ibs. 








Oct. 14.60 14.67% 14.40 14.4214, 
Nov. 13.10. 13.15 13.10a 
Dec, 12.97% 13.00 2% 12.90b 
Jan. 12.80 12.80 12.77 %a 


Mar. 12.62% 12.75 1: 2 62 % 12.70a 
Sales: 11,500,000) Ibs 
Open interest at close, Wed. Sept. 
Ist: Sept, 518, Oct. 653, Nov. 490, 
Dee. 305, Jan. 62, and Mar. 29 
lots, 
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CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during July was reported 


to THe NATIONAL PROVI- 
SIONER as follows: 
No 


Cattle 
Calves .. 
Hogs 
Sheep 

Meat and Seal produc tion 


for July: 


Lbs. 
RR Pe ee Ie 4,558 245 
Pork and bee WE vscvecsccwas 7,006,745 
Lard and substitutes .... 491,770 
MEOERL. ccawcchaaasceaetee 12, 056, 760 


As of July 31, California had 
114 meat inspectors. Plants under 
state inspection totaled 327, and 
plants under state approved munici- 
pal inspection totaled 89. 


PACKER'S WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 8 as F ‘ $22.25 
tefined lard, 50-lb. cartons, 

f.o.b. Chicago 7 22.25 

Kettle rend., tierce 8, f.o.b. 
Chiengo 22.75 

Leaf, kettle re nd., tierces, 

f.o.b. Chicago r - 23.25 

Usned GOROW ois ckccacsarveerss 24.00 


Neutral tierees, f.o.b. Chgo 24.00 


Standard shortening* 

Ne & B. wccccccsccccscsvee 2a00 
Hydrogenated shortening, 

Ne. GBs iencuctecscaceccucs 23,75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard PLS. Lard Raw 


Tierces Loose Leaf 
18.00n 19.00n 
18.00n 19.00n 

on 17.50n 18.50n 
1GST4n 17STYyn 
1 a0. 17. G0n 

Yn 16.62%a 17.621%n 





a—asked. b—bid. n—nominal 





1 











PAPRIKA is principally produced in Spain. Only high- 
grade Paprika pods, which resemble our own sweet red 
peppers in size, shape and color, are selected for grinding. 


Asmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 
taste better! 


yi 4 : a gy 


Spice Importers and Grinders 


523 EAST CONGRESS 


DETROIT 26, MICHIGAN 
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We’ve no ax | | to grind about any antioxidant 





























> —We soll am all ! 











The big news in food-grade antioxidants is butylated hydroxy- 
toluene (BHT), the use of which is defined in the May 20th issue 
of the FEDERAL REGISTER. Eastman is currently manufacturing 
BHT and will sell it as one of its line of Tenox antioxidants. 


The big question is, ‘Where can it be used more effectively 
than other antioxidants?” 


We have been evaluating BHT and comparing it with the older 
antioxidants for the past twelve months. The results of our 
evaluations, as you might logically expect, indicate that no one 
antioxidant can best protect every food against oxidative 
deterioration. Certain foods are most effectively 

protected by BHA alone (Tenox BHA), some by BHT (Tenox BHT), 
others by a combination of BHA, propyl gallate and citric acid 
(Tenox Il), and some foods can best be preserved by 

a mixture of BHT and BHA, which combination we are making 
available as Tenox IV, containing 20% BHT and 20% BHA 
dissolved in vegetable oil. 








Which antioxidant to use—how much to use—and how to use it— 
are problems which Eastman is peculiarly well equipped to answer. 


We have no ax to grind about any antioxidant, for we sell 

them all. Our best and unbiased advice is available to you at any 
time. Behind this advice are years of experience 

and accumulated data, unmatched by any 

other manufacturer of antioxidants. 


If you would like to explore the possibility of using BHT alone, 
or in combination, write to us—Eastman Chemical Products, Inc., 
subsidiary of Eastman Kodak Company, Kingsport, Tennessee. 


T@nOX = Food-grade Antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York—260 Madison Ave.; Framingham, Mass.—65 Concord St.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bldg.; Chicago—360 N. Michigan Ave.; St. Louis—Conlinental Bldg.; Houston—412 Main St.; West Coast: 
Wilson Meyer Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland —520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St.; 
Seattle—821 Second Ave.; Canada: P. N. Soden Co., Ltd., Montreal, Quebec— 2143 St. Patrick St.; Toronto, Ontario—1498 Yonge St. 
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Prime 
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Choice 
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Good, 
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MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Aug. 31, 1954 


Per Cwt. 

Western 
Prime, 700/800 ...... $43.00@44.00 

Prime, 800/900 ...... 42.00@43 
Choice, 600/800 ...... 40.50@42.50 
Choice, 800/900 ...... 40.00@41.00 
Good, 500/700 ........ 37.00@38.00 
Steer, commercial .... 32.00@33.00 
Cow, commercial ..... 25.00@29.00 
Cow, utility ......... 22.00@25.00 

BEEF CUTS 

Prime: City 
Hindgtrs., 600/800... 57.0@ 60.0 
Hindgtrs., 800/900... 52.0@ 54.0 


Rounds, flank off .... 
Rounds, diamond, bone 

flank off 
Short loins, 
Short loins, 


47.0@ 48.0 


45.0@ 49.0 
..» T4.0@ 82.0 
. .102.0@110.0 
15.0@ 16.0 
54.0@ 60.0 
34.0@ 36.0 
27.0@ 28.0 
Cee 15.0@ 17.0 
Forequarters ( 36.0@ 39.0 
Arm chucks (Kosher) 38.0@ 40.0 
Briskets (Kosher) 28.0@ 29.0 
Choice: 
Hindqtrs, 600/800.... 55.0@ 59.0 
Hindgqtrs., SO0O/900 .. 51.5@ 54.0 
Rounds, flake off ... 46.5@ 47.0 
Rounds, diamond, bone 
MND GU o. 6, cave wiskc os 47.0@ 48.0 
Short loins, untrim... 70.0@ 78.0 
Short loins, trim..... oy 0@100.0 
PUN iwicccs se canes 5.0@ 16.0 
Ribs (7 bone cuts).. aL: 0@ 57.0 
Arm chucks 82.0@ 34.0 





trim. 








Briskets 


WE cis:c cccisicina ses 27.0@ 28.0 
I ie eee wn eens 15.0@ 17.0 


Forequarters (Kosher) 36.0@ 38.0 
Arm chucks (Kosher) 36.0@ 38.0 
Briskets (Kosher) 28.0@ 29.0 


(1.¢.1. prices) 


Cwt. 
Veal bre -_. under 6 oz. $55.00 
CW WF Ge a cvaiess 46.00@48.00 
12 oz. ay 78.00 


Beef livers, 
Beef kidneys ........ 
Oxtails, over % Ibs. .. 


‘selected. .. 28.00@29.00 
12.00 


10.00@12.00 


LAMBS 
(1.e.1. priees) 
City 
Prime, ~_ keegan $49.00@50.00 


Prime, 
Prime, 
Choice, g 
Choice, 
Choice, 
Good, ¢ 
Good, 


50.00@ 52.00 
48.00@49.00 
48.00@50.00 
50.00@51.00 
47.00@49.00 
45.00@47.00 
46.00@48.00 





40/4? 


Good, 45/5 44.00@46.00 
Western 
Prime, 40/45 ........ 42.00@43.00 
re 42,00@ 43.00 
Prime, 50/55 ........ 42. 00@ 43.00 
Choice, 55/down - 40.00@42.00 


Good, all wts. ....... 37.00@ 40.00 


FRESH PORK CUTS 
(1L.c.1. prices) 


Western 
Pork loins, 8/12 ..... $47.00@49.00 
Pork loins, 12/16 ..... 46.00@47.00 
Hams, sknd., 14/down. 50.00@54.00 
Boston butts, 4/8 Ibs.. = 00@ 41.00 
Spareribs, 3/down 9.00@51.00 
Pork trim., regular ... 30.00 
Pork trim., spec. 80% 49.00 

City 
Hams, sknd., fama — 00@55.00 
Pork loins, 8-12 . 9.00@53.00 
Pork loins, 12/16 ..... is. 00@51.00 
Picnics, 4/8 oosiscccee 33.00@36.00 
Boston butts, 4/8 lbs.. 40.00@42.00 
Spareribs, 3/down - 49.00@53.00 


VEAL—SKIN OFF 
(Le.1. prices} 
Western 


Prime, 50/80 ........ None quoted 
Prime, 80/110 ........ $38.00@40.00 
Prime, 110/150 ....... 36.00@39.00 
Choice, 50/80 __......- None quoted 
Choice, 80/110 ....... 35.00@37.00 
Choice, 110/150 ...... 36.00@38.00 
Good, GO/80 2. cisccces 30.00@31.00 
Good, 80/110 -. ... 32.00@34.00 





Good, 110/12 50. 
Commercial, all w 


DRESSED HOGS 


(Le.1l. prices) 
SO to: 100 Ibe. cies es $34.00@37.00 
IGG to. 136. 6. is... 65 34.00@37.00 
415 to TRG IDS. ov ces 34.00@37.00 
135 to 150 Ibs. 34.00@ 37.00 


. 31.00@33.00 
27.00@29.00 





BUTCHERS FAT 


Cwt 
BAGO: TAG viiceccctcuvucessdene $1.00 
PT errr errr 1.50 
Inedible suet .......cccceeees 1.75 
WOIDIG GUE occ eniivcsvccsascs 1.75 
LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 1, were reported 
as follows: 
SATTLE: 

Steers, prime ...... only 
Steers, ch. & pr. a) 
Steers, good ....... 
Steers, commercial . 
Heifers, ch. & pr... 5 
Heifers, good ...... 17. ‘00@19.00 
Cows, com’l & gd... None rec. 
Cows, util. & com’l. 9.00@11.50 
Cows, can, & cut.... 7.25@ 8. 
Bulls, util. & com’l. 10.50@13.5 
HOGS: 

Choice, 190/220 .... 19.50@ 


~ 





20.00 





Choice, 220/260 .... 19.50@20.00 

Good, 250/270 ...... None rec. 

Good, 330/380 ...... 17.75@19. e 

Sows, 400/down 17.25@19.5 
LAMBS: 

OMMGO. cvcccaceviaes 18.50@19.50 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per 


cwt., 


paid for specific grades of 
steers, calves, hogs and lambs at 11 leading 


markets in 


Canada during the week ended Aug. 21, compared with 
the same time 1953, was reported to THE NATIONAL 


PROVISIONER by the C 
as follows: 


Canadian Department of Agriculture 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B! Good 
YARDS 1000 Ib: Choice Dressed Handyweights 


bs. 
1954 1953 1954 








1953 1954 1953 1954 1953 


Toronto .....$20.50 $19.75 $22.00 $22.00 $27.12 $36.35 $22.50 $25.71 
Montreal .... 21.25 act 21.00 21.65 27.50 36.60 21.00 23.50 
Winnipeg 8.50 17.76 19.14 19.50 24.50 33.10 10.49 21.59 
Calgary .. 20.01 19.60 19.05 18.70 26.46 33.45 18.91 20.18 
Edmonton 20.25 18.90 18.00 9.00 26.90 33.10 18.75 21.00 
Lethbridge .. 20.00 18.55 17.40 ‘aon 26.25 33.00 18.25 aitns 
Pr. Albert .. 19.25 17.25 19.50 18.00 23.50 31.60 18.00 18.75 
Moose Jaw 18.50 17.10 17.25 17.00 23.50 31.10 17.50 sence 
Saskatoon 4 16.75 19.50 18.00 23.60 31.10 19.00 19.80 
Regina 7 16.00 17.00 17.60 23.50 31.60 17.10 eed Sie 
Vancouver 19.68 18.15 17.68 22.85 ..-- 988.75 20.00 25.00 





*Dominion Government premiums not included. 
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the New 


PAP-0-NET 


Helps You 
Sell More 
Hams 





Now, with Pap-O-Net Ham Bags, 
every one of your hams can have that 
REAL Country smoked flavor and color. 


The extra wide mesh of the Pap-O-Net, 
which is knit from a specially developed 
paper yarn, permits deeper, faster 
penetration of smoke by exposing more of 
the surface area of the ham. The 
difference in color and flavor 

is truly amazing. 


Pap-O-Nets, which have previously been 
available only in limited quantities are 
now being made available to more 
discriminating Packers. Investigate fully 
the advantages, and you'll use 
Pap-O-Nets for ALL your hams. 


IMPROVES FLAVOR 


GIVES LONGER 
SHELF LIFE 


IMPROVES COLOR 





PAP-O-NET PRICE LIST 


| 7 ewer $21.75 per M for 10-12 Ibs. Hams 
Hae... < .5 $24.95 per M for 12-14 Ibs. Hams 
| $28.40 per M for 14-16 ibs. Hams 
WH eis $31.75 per M fer 16-18 Ibs. Hams 
, $33.40 per M for 18-20 Ibs. Hams 
Size VH . $57.75 per M for 22-24 ibs. Hams 


ALL PRICES F.0.B. DALLAS, TEXAS 


Sold Only By 


Pap-0)-Nat 


a division of Enterprise Incorporated 
612-614 Elm Street, Dallas, Texas 
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BY-PRODUCTS... FATS AND OILS 








Wednesday, September 1, 1954 


| TALLOWS and GREASES 





The inedible fats market was ex- 
tremely quiet late last week, with 
midwest consumers reportedly listing 
the few available offerings. House 
grease. was bid at 5c and prime tal- 
low at 6%c, Chicago. Buyers reduced 
their ideas on all hog choice white 
grease for eastern destination, with 
producers still holding steady. A tank 
of edible tallow sold at 9%c, Chi- 
cago basis, slightly deferred shipment. 
A tank of all hog choice white grease 
for quick shipment sold at 10c, de- 
livered New York. Product was of- 
fered at 9%4c, c.a.f. east, for 30-day 
shipment. 

No material change developed in 
this market at the start of the new 
week. Eastern and midwest consum- 
ers were not very active. Edible tal- 
low was available at 10c, Chicago 
basis. Last sale for prompt shipment 


was at 9%c and deferred at 9%4c. 
Indications were at 6%@7c, c.af. 


east on bleachable fancy tallow. The 
all hog choice white grease was of- 
fered at 934c c.a.f. east, but bids 
were %44@%*c lower. 

A spurt of activity resulted on 
Tuesday and at steady quotations. 
A few tanks of bleachable fancy tal- 
low sold at 6%c and special tallow 
at 6c, c.a.f. Chicago. A couple of 
tanks of prime tallow sold at 6¥%c, 
c.a.f. Chicago. All hog choice white 
grease was bid at 9%c, c.a.f. east, 
but held at 9%c; the offering price 
was shaded fractionally. A few tanks 
of yellow grease sold at 5¥%c and 5%sc, 
c.a.f. Chicago, and Chicago basis. 

In subsequent action, bleachable 
fancy tallow sold at 6'4c, prime tal- 
low at 6%c and special tallow and 
B-white grease at 6c, all c.a.f. Chi- 


cago. Two tanks of edible tallow sold 
at 10c, Chicago basis, prompt ship- 
ment. Several tanks of bleachable 
fancy tallow sold at 7c and yellow 
grease at 5%4c, c.a.f. east. Prime tal- 
low sold at 6%4c and special tallow 
at 64c, c.a.f. east, several tanks in- 
volved. 

Buying interest continued on cer- 
tain categories on Wednesday, but of- 
ferings were light. A tank of B-white 
grease sold at 6c, c.a.f. Chicago, A 
tank of edible tallow sold at 10c, 
Chicago basis. Several tanks of all 
hog choice white grease sold at 8%c, 
delivered New York; bids of 8%4c, 
same destination, were heard later 
in the midweek session. 

A few tanks of bleachable fancy tal- 
low sold at 7c, prime tallow at 6%4c 
and special tallow at 6c, all caf. 
east. Yellow grease was bid at 5%c, 
prime tallow at 6¥4c, special tallow 
at 6c, and house grease at 5c, all 
c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 10c; original 
fanev tallow, 634@7c; bleachable fan- 
ev tallow, 6'%c; prime tallow, 6%; 
special tallow, 6c; No. 1 tallow, 5%4c; 
and No. 2 tallow, 5c. 

GREASES: Wednesday's  quota- 
tions: choice white grease (not all 
hog), 7c; B-white grease, 6c; yel- 
low grease, 5%@5%sc; house grease, 
5e; brown grease, 44%@4%c. The all 
hog choice white grease was quoted 
at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 1, 1954 

Dried blood was quoted Wednes- 

day at $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $8 per unit of ammonia and 

dry rendered tankage was priced at 
$1.75 per protein unit. 





| VEGETABLE OILS | 


Wednesday, September 1, 1954 





Prices were steady to fractionally 
lower in the vegetable oil market 
Monday, with volume of sales light. 

Soybean oil for first-half September 
shipment sold early at 15¥%c, but 
later trades were made at 15c. 
Straight September shipment cashed 
at 13%c, with reported movement 
at 13%4c. Straight October shipment 
sold at 12c and October through 
December reportedly sold at 112c. 

Cottonseed ‘oil was offered in the 
Valley at 14%c, with reported move- 
ment at that figure. In the Southwest, 
material was offered at 14%c and 
14%2c, without action. There was 
trading in Texas at 14%c, with late: 
offerings priced at 14%c encountering 
bids of 14%c for first-half September 
shipment. Corn oil was offered early 
at 14%4c, but later trading was ac- 
complished at 14'%c for _ first-half 
September shipment. Peanut oil was 
offered as high as 19c, but most 
sources pegged the market nominally 
at 1842c. Immediate shipment coco- 
nut oil sold at 115se. 

The volume of trading in soybean 
oil Tuesday was reportedly extremely 
limited, with buyers apparantly seek- 
ing new crop material and avoiding 
offerings of old crop stock. Immedi- 
ate-first-half September shipment 
sold at 15c, with additional offerings 
at that level. Straight September 
cashed at 135sc and at 13%4c. First 
week October shipment sold at 12%4c. 

The cottonseed oil market was 
easier, with 14%%c paid in the Val- 
ley for first-half September shipment. 
Last-half September shipment was of- 
fered at 14c, without action. Prompt 
shipment was bid at 14%c in the 
Southeast. In Texas, 14%c was the 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 











THE FRENCH OIL MILL MACHINERY Cu. 
PIQUA, OHIO 


i 
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Quality UP! Costs DOWN! 


with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE 


U.S. PAT. PEND 


KADISON-SCHOEMAKER 


PABORATORIES., 


(formerly BOBSIN-KADISON) 
3401 S. HALSTED ST. oes 
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offering price for first-week Septem- 
ber shipment, 14%c for first twenty 
days and 14c for straight September. 
Corn oil was offered at 14%2c, but no 
sales were made. Peanut oil was un- 
changed at 18%c, nominal basis. 
Coconut oil was offered at 115sc for 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Sept. 1, 1954 
Unit 
Unground, per unit of ammonia 
COGMEY  . kis.ecnsenuu vcacacenrnevenes *8.50@S8.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 
Low test 

















SHORTENING AND EDIBLE 
OIL SHIPMENTS 
Total shortening and edible oil 
shipments rose to 288,850,000 Ibs. in 
July from 276,938,000 Ibs. the month 
before, the Institute of Shortening 





























immediate shipment. GN WE 50 oan coe and Edible oils has reported. Of the 
i Liquid stick tank cars ........+.++ ly al. 120.535.0 
onally | Improvement was slow to mate- July total, 120,535,000 Ibs., or 41.7 
7 4 : : PACKINGHOUSE FEEDS é Bare ess: 
narket | rialize at midweek in respect to ac- Carlots, per cent, was shortening and 153,- 
. “oe ae ” . ie + ie per ton 20C - » 29.6 sie ee ‘ : 
ight. tivity and only minor price changes soc, meat, bone scraps, bagged. 97.50@ 105.00 399,000 Ibs., or 53.2 per cent was edi- 
>mber were registered in the soybean oil 50% meat, bone scraps, bulk 95.00@100.00 ble oil. 
as . pe 55% meat scraps, bulk ........ 115.00 sp: ea oes! i A me 
, but | market. Nearby shipment sold early 0% digester tenkage, bulk... 105.00@110.00 _Shipme nts of shortening and edible 
15c. at 14%c, but later sales were ac- 60% digester tankage, bagged .. 107.50@115.00 oil to agencies of the federal govern- 
. . 80% blood meal, bagged ....... 155.00 = s Eo ss j . 
ashed complished at 15c. A fair volume of 10% atcaiied: tone meal: begved ment and government controlled cor- 
2ment scattered October shipment cashed ' (spec. prep.) esse nnetes ee aed porations amounted to 14,916,000 Ibs. 
ey a Y 60° steamed bone meal, baggec i) @ 75.0 7 x ¥ 
ment at 125sc to dealers and refiners. Sep- : and shipments for export, 4,861,000 
a FERTILIZER MATERIALS Sic anil depts 
rough tember sold at 13%%c. High grade tankage, ground, »s. or 5.1 per cent of the total. 
log Salac _ . ; 7ere if- per unit ammonia ........cecceces 6.00@6.25 
ait 7 Sales of cottonseed oil en dif Hoof meal, per unit ammonia ......6.25@6.50n VEGETABLE OILS 
the ficult to comfirm. Supp 1€s —— DRY RENDERED TANKAGE Wednesday, Sept. 1, 1954 
nove- priced at 14¥%c in both the Valley Per unit Crude cottonseed, oil, carlots, f.0.b. 
‘ ; i : MOP CT EL Cee re Cee \y 
west, and Southeast for first-half and early Ae eS ey Tn eRe eee *1,85@1.90n | ne < de Sa eaeatnibete eetaarty et 4a 
Sentarihiee Slit : fading i Hipnctenthitoes ae een *1.75@1.80n De ARON eR re ere 14th 
and t Se pte mber shipments. Trading ‘ mn ‘ Corn oil in tanks, f.o.b. mills ..... 14% pa 
was | Texas was confined to last-half Sep- GELATINE AND GLUE STOCKS Peanut oil, f-0.b. Southern mills... 1o 4g 
as ee . Per ewt. Soybean oil, Decatur ............. 1fnd 
later tember shipment which cashed at Call Sebel: Cia tie cir cian $1.35@ 1.50 Coconut ofl, f.0.b. Pacitie Coa lye 
ering 1334c. First-half September shipment Hide trimmings (green salted) ..... 6.00@ 7.00 Seeeees ater Cosh 1% 
© aes V Cattle jaws, scraps and knuckles, mane se ; ; 1a 
mber was offered at 14%c, but was count- Seu alata as Seay UR B5.00@57.50 «BASE cose ee ee ee sees ee eeeeeeeeeees My 
early ered with bids of 14¥%c. Corn oil was Pig, skip. scraps and trimmings, 10 ™% OLEOMARGARINE 
) ; b. naadvannasnerseeuies sacs Webiaien Gar eae 
—_— — ‘ lon ex a _ ate 3 i ’ 
S ac- offered at 14%c early, but sold later ANIMAL HAIR White domestic vegetable ...5.......0..0005 
t-half at 14%c. Both peanut oil and coco- Winter coil dried, per ton ...... *120.00@125.00 Vollow: quartetas.c..so-cesesatesceceescee 
: Tues Summer -coil dried, per ton ..... 55.00@ 60.00 Milk churned. Pastry ..0...6<sccceesees 
| was | nut oil were unchanged from Tues- Coda satnaaaas aie Wl. a 8 @ 4% Water churned pastry) ..02222000 IIIT 
most |} dav’s levels. Winter processed, gray, Ib. ..... 1466 @ HH OLEO OILS 
. ’ . * 8 er processed, gray, lb. .... = 2 
inally CORN OIL: Midweek trading at a ee ray (F.0.B. Chicago) 
2 pos . ’ Lb. 
coco- 1488c, off 3c from last week. n—nominal. a—asked. Prime oleo stearine (slack barrels)....10%@11 
SOYBEAN OIL: Declined %c paminolicnin inde 5 Extra oleo ofl (drnms) oe... eel. 16% @17 
bean from previous week’s trading level. 
‘mely PEANUT OIL: Market unchanged 
seek- at 18%c, nominal basis. 
iding | COCONUT OIL: Offerings of im- Pe r f e ct Lo ‘a Vv e S 
nedi- | mediate shipment priced at 11%c 
nent | fail to attract buyers. FA AY TER f 
rings | COTTONSEED OIL: Unchanged 
mber to easier at midweek, with sales with 
— | limited. 
ae Cottonseed oil futures in New York ADV A NCE 
was , follows: 
Val were quoted as follows: 
al- 
FRIDAY, AUG. 27, 1954 MEAT OM aS 
ment. | Prev 
is of- | Open High Low Close — Close 
| 16.65b 16.15 
ompt | 15.25b 15.24 
| 15.08 15.05b 
. the 15.00n  15.05n 
. > 15.038¢ 15.07 | 
s the | 15:04b 15:06b | + +.+mo more cracked or burned loaves! 
| 5. 5.06 | - - 
SON ee ree Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
MONDAY, AUG. 30, 1954 ; ; 
Sept 1800p | 46.05 16.05b and thermostatic heat controls assure superior products of 
| 7 RS 1 aa .... 15.00b  15.25b | finer appearance and flavor. Ruggedly constructed and 
C Ba 5.02 95 85 5.08 . . * 
° : 33 ee oe om uae ya | oven-gineered for years of trouble-free service. Available 
_ : peg ap oo re pend in a variety of models and capacities . . . porcelain, alum- 
BY enc. od a. Ve | o. | 9 h % 
| am “12900 .... ic... 190 15.000 | inum, or stainless steel exteriors. Install Advance and get 
| Sales: 29 lots, | the best. Write today for details. 
(R TUESDAY, AUG. 31, 1954 | 
Sept. . 16.00 16.00 15.90 15.93b 16.05b | 
| ae 114906 0... 0... :15.24b 15.00b ADVANCE DIP TANKS... 
ay . a 15.00 14.91 bee ye = gives tones that rich, tasty, sngeuter 
Jan, eee aces 95 85 | : . ; eB ical, si ea: 
Mar. .... 14.85b 14.95 14.89 14.95b 14.87 | 7 ee cenchean’ Aunonales adi nine Eomcaa 
May |... 14.90b 15.00 14.95 15.08b 14.97 | y suching of certedng. Copailin * to 12 
July - 14.90n es 15.00n 14.95n loaves per dip. May olso be used for 
Sales: 65 lots, paraffin and gelatin dips, browning hams 
and other products. 
WEDNESDAY, SEPT. 1, 1954 p 
) Sept. «.. 15.85b ....  ....  15.90b 15.98b Write for details. 
Oct. 1 15.18b 15.40 15.40 15.40 15.24b 
Dec. - 14.95 15.05 14.95 15.05 14.98b 
an, * 95 esas Stas 5.05 14.95 
Mar, 1... 14860 0. T30ob 14 83h OVEN COMPANY 710 so. 15m street, st. tovis 3, missouri 
May . 15.01b 15.08 15.16 —15.03b 
a . ae see 15.15n  15.00n Fort Engineering & Sales, Ltd., 1971 Tonsley, Montreal, Canada 
Sales: 22 lots. 
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HIDES AND SKINS 





Big packer hides sell steady to lower, 

with branded cows registering the 

most loss—Small packer and country 

hide markets both quiet, but un- 

changed pricewise—Calfskins trade off 

late last week—Sheepskin market dull 
and without feature. 


CHICAGO 


PACKER HIDES: Buying interest 
for most selections of hides was %4c 
less than trading levels of last week; 
however, branded cows were bid 
full cent lower Monday. Offerings 
were not made available early, which 
made it difficult to gauge packers’ 
position. Late in the day, however, 
about 1,200 Omaha heavy native cows 
sold steady at 13c and a pack of 
river heavy native steers sold steady 
at 13c. 

Although interest was considered 
good for hides Tuesday, only a couple 
of selections were traded. About 4,000 
Chicago branded cows sold at 1lc, 
and 2,500 Wichita production brought 
11%c. Also traded were St. Louis and 
river production heavy native steers 
and an estimated 3,200 brought 13c. 
Bids for other selections continued ‘2c 
lower, with light native cows report- 
ed particularly in a vulnerable posi- 
tion. Late in the day, butt-branded 
steers sold steady at 10%c. 

Activity improved considerably at 
midweek, with steady prices paid for 
branded steers. Other selections were 
traded at 1c lower. Branded cows 
continued to trade down from Tues- 
day’s level and about 32,200 northern 
production brought 10%c. River and 
northern light native cows sold down 
Yec at 13%c. River heavy native cows 
were rumored to have sold at 12'c, 
but totai confirmation was lacking 
early. About 2,200 butt-branded steers 
sold steady at 10'%c and 3,000 Colo- 





rados brought 10c. An _ estimated 
3,000 light native steers traded at 14c 
and about 1,000 light Texas steers 
brought 11%&c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was reported generally quiet, 
with prices for various averages most- 
ly unchanged. The 50-Ib. average was 
quoted nominallv at llc, and the 60- 
Ib. average at 8'c and 9c to as high 
as 9%, depending on freight. It was 
indicated that southwestern 40@42- 
Ib. average hides would possibly at- 
tract bids of 124c, but no actual sales 
were accomplished up to midweek. 
There was rumored movement of 
country hides at 8%c and 9c on coun- 
try hides free of renderers. 

CALFSKINS AND KIPSKINS: 
Late Friday of last week, but unre- 
ported until Monday of this week, an 
undisclosed volume of calfskins sold 
sharply lower at 35c for northern 
lights and 30c on the heavies. River 
production sold at 27'c for heavies 
and 30c for lights. Early this week, 
southwestern kip and_ overweights 
traded, and 2,000 Fort Worth produc- 


tion brought 20c and 5,000 Lake 
Charles and San Antonio, mixed 
packs, brought 21l%c and 19%c. 


Evansville kip was reported sold 
24c. 

SHEEPSKINS: Sales were slow to 
come out in the shearling market this 
week, with little price adjustment re- 
ported from last week’s levels. No. 1 
shearlings were quoted nominally at 
2.15@2.25. No. 2 shearlings sold last 
week at 1.35 and No. 3 shearlings last 
sold at 75c. Production of No. 3 
shearlings has been negligible for 
some time. Dry pelts were quoted 
nominally at 28%@29c. The pickled 
skin market was also considered nom- 
inal at 9.50 in the absence of sales. 








stacles! 





The ‘'314" line includes the ‘‘orig- 
Inal'' Theuringer Cervelat, B.C. Sa. 
lami, Goteberg Cervelat, ever-popu- 
r Pe epperone, Genoa, Capocolilo, 
Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 


2653 OGDEN AVENUE e 





HOLLENBACH’S “314” LINE 


will boost your overall sales ... 


@ THUERINGER CERVELAT 

@ B.C. SALAMI 

@ GOTEBERG CERVELAT 
Three generations of sausage manufacturing experience 
and reputation can help you hurdle today's sales ob- 
The famous "314" line is ready to go to work 
for you... provide real sales leadership for your entire 


HOLLENBACH 


INC 





LAwndale 1-2500 e 


increase your profits! 


CHAS. 


CHICAGO 8, ILLINOIS 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Sept. 1, 1954 Week 1953 
Hvy. Nat. 
steers --13 @138% 13 @13% 17%@18 
Lt. Nat. 
ae 14 14% 
Hvy. Tex. 
steers .... 10n 10% 144%n 
Ey. Lgt. 
i: SRA ae 13n 13%n 18%n 
Buit brnd. 
steers .... 10% 10% ee 
Col. steers.. 10 10 134%n 
Brnd. cows .10%@11 114% @12 15%@1ee 
Hy. Nat. 
COWS. s.0s> 12%@13 13 @13% 17 @17% 
Lt. Nat. 


eae 13% 14 18% 





Nat. bulls .. 8%@ 9n 8%@ 9n 12 @12% 
Brnd. bulls. 74%@ 8n 74%@ 8n 11 @11%n 
Calfskins, 

Nor., 10/15 30n 35n 5244n 

10/down . 35n 40n 50n 
Kips, N 

nat.,15/ 2344n 234%n 32n 
Kips, N 

Brnd. 415/25 21n 21n 2914n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and 

over ... 8%@ 9n 8%@ 9n 14 @14%n 
Gs lin lin 15 @15%n 
SMALL PACKER SKINS 

Calfskins, 

und. 15° Ibs.. 25n ee Re 
MAGS, 25/00. s.c6.055 15@ 17n re 
Slunks, reg.....1.25@1.35n 1.25@1.35n _—........... 
Slunks, 

BAITICSS | és 23@ 35n 225@ 35n 


SHEEPSKINS 
~~ “rig she arlings, 
1 2.15@2.25n 2.156 
Dry Pelts 2816on 
Horsehides, 
Untrmd, 





8.00@9.00n 8.00@9.00 10.25@10.50n 


N.Y. HIDE FUTURES 


FRIDAY, AUG. 27, 1954 





Open High Low Close 

Oct. .. 13.15b 13.20 13.20 13.30b- 32a 
Jan. .. 13.80b 13.84 13.84 13.91b- 95a 
Apr. .. 14.23b tie 14.34b- 40a 
July .. 14.70b 14.70 14.70 14.75b- 82a 
Oct. .. 15.10b 15.02 15.02 15.10b- 15a 
Jan. .. 15.40b 15.45 15.45 15.45b- ya 

Sales: 8 lots. 

MONDAY, AUG. 30, 1954 

Oct. 0. 1330 13.30 13.09 13.18 - 20 
Jan, ... 13.93-92 13.93 13.70 13 88a 
Apr. .. 14.33b 14.24 14.21 14 30a 
July ... 14.72b 14.70 14.52 14.65b- 72a 
Oct. ... 15.06b 15.00 15.00 15.00b- 10a 
Jan. ... 15.42b waite 15.30b- 45a 

Sales: 98 lots. 

TUESDAY, AUG. 31, 1954 

Oct, ... 2.3 13.22 13.12 13.17 - 18 
Jan. ... 13.70b 13.85 13.77 13.78 
Apr. .. 14.22b aires PP 14.23b- 28a 
July ... 14.66b 14.70 14.70 14.65b- 73a 
Oct. ... 15.00b 15.06 15.06 15.00b- 10a 
Jan. ... 15.380b Yee Sets 15.30b- 50a 

Sales: 69 lots. 


WEDNESDAY, SEPT. 1, 1954 


Oct. ... 13.15b 13.30 12.95 12.98 
Jan. ... 13.85 13.95 13.58 13.58 
Apr. .. 14.25b 14.35 14.07 14.07b- 09a 
July ... 14.65b 14.80 14.46 14.48b- 50a 
Oct. ... 14.95b 14.90 14.90 14.80b- 88a 
Jan. ... 15.25b Py 15.10b- 25a 
Sales: 72 lots 
THURSDAY. SEPT. 2. 1954 
Oct. ... 12.85b 12.95 12.78 12.95 
oe 3. 50 13.57 13.39 13.55b- 56a 
Apr. ... 14.01-02 14.02 13.98 14.04b- 06a 
July ... 14.45b 14.50 14.36 14.50 
Oct. ... 14.75b 14.87b- 90a 


14.77 
Jan. ... 15.05b ree 
Sales: 95 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Aug. 28, 1854, 
totaled 6,879,000 Ibs., previous week, 
4,854,000 Ibs.; same week, 1953, 4,- 
643,000 Ibs.; 1954 to date 186,191,- 
000 Ibs.; same period, 1953, 163,- 
587,000 Ibs. 

Shipments for week ended Aug. 28, 
1954, totaled 3,188,000 Ibs.; previous 
week, 3,354,000 Ibs., corresponding 
week, 1953, 3,465,000 Ibs.; this year 
to date, 136,656,000 lbs.; correspond- 
ing week, 1953, 123,564,000 Ibs. 


15.17b- 30a 
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, Week 
1953 
@18 
14%n 
18\%n 
i 
14%n 4 
13%4n 
@16n U 
@1714 t 
18% ff 
@12% ' 
@11%4n ; 
52%n Ff 
50n i 
' 
32n | 
2944n 
s se e J b | 
in truck refrigeration it’s 
@1414n 
@15'4n : F 
e | LOOK OVER THERMO KING'S 
@ 2.75n EXCLUSIVE STAND-OUT FEATURES 
4 me Thermo King is way out Ree : 
210.50n f Only self-contained, one-piece 
| front. The features that make refrigeration unit that can be 
; : : installed, replaced, serviced by 
it outstanding are the practical _ “simply removing four bolts .. 
lose Pp engineering advantages that sliding out unit... no cables to 
> a oe : disconnect .. . no fuel connections 
. = save money and save time for you. ... NO Muss or fuss. 
Sib : © Hot gas defrost system: gives 
b- 55a | For instance, a big stand-out quick action. It's fast . . . it's safe 
d is “S h i ... it’s automatic. 
20 . vantage a crrePppere: OF a duty atari 
b- 88a | stop-and-go cooling. Wh within single compact unit. Starting 
: P g ‘8 on the load relief device and patented 
b- 10a | cargo needs cocling, Thermo pressure regulating valve. 
Ib 45a ‘ “ A F 
King’s automatic control turns © Counterflow cooling coil espe- 
: cially designed by Thermo King 
r- 18 on the engine and starts the re- provides greater cooling capacity. 
Ib 28a frigeration cycle, then turns it off e There's a network of factory 
b- 73a : : trained Thermo King service along 
a oo again automatically when the the Nation’s principal highways. 
: Quick and efficient service for 
| proper temperature is reached. you, made easier by single package 
: i j F design. Complete unit can be ser- 
Dae Only Thermo King has this viced or replaced in minutes. 
‘b- 50a ! money-saving control. 
Db- on i 
Sb- 6a 
4b- 06a | 
0 
Tb- 90a 
Tb- 30a 
ENT 
go for | 
1854, | 
; week, | 
53, 4,- | 
6,191,- 
, 163,- ; 
ug. 28, 
revious 
onding “ 
eget U. §. THERMO CONTROL COl j- 12th St., Minneapolis, Minn. 
espond- WORLD'S LARGEST BUILDER OF FPOWERED REFRIGERATION UNITS 
lbs. os o 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
Bridge 1-8394 
UPton 3-4016 


Phones 











THE RATH PACKING CO., WATERLOO, IOWA 


Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$20.75; average, $19.90. Provision 
prices were quoted as follows: Under 
12 pork loins, 45; 10/14 green skinned 
hams, 44; Boston butts, 33%; 16/ 
down pork shoulders, 31 nom.; 
3/down spareribs, 45; 8/12 fat backs, 
15@15%; regular pork trimmings, 17 
nom.; 18/20 DS bellies, 26% nom.; 
4/6 green picnics, 26%; 8/up green 


| picnics, 22. P.S. loose lard was quoted 


at 16.62% asked and P.S. lard in 
tierces at 17.12% nominal. 
Cottonseed Oil 

Closing cottonseed oil futures in 

New York were quoted as follows: 


Sept. 16.00b-30a; Oct. 15.33b-40a: 
Dec. 15.02b-10a; Jan. 15.02 nom.: 
Mar. 15.10b-14a; May 15.15b-22a; 


and July 15.15 nom. Sales: 8 lots. 
U. S. Lard Storage Stocks 

U. S. stocks of lard as reported by 
the Bureau of Census in 1,000 Ibs.: 


July 31 June 30 July 31 

1954 1954 1953 

Rendered ....... 35,719 41,012 £0,551 
Refined ......... 22,346 24,675 28,491 
RNG: one saate 58,065 65.687 109,342 


BLACK HAWK 


na 


FROM THE LAND O’CORN 





ARUMIx 


THE MARK OF QUALITY 


Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. « 


52 


Chicago 22, Ill. « 


MOnroe 6-0970-1 











CHICAGO PROV. STOCKS 





Lard inventories in Chicago on 


August 31 amounted to 6,167,895 lbs., 
according to the Chicago Board of 
Trade. This was a decrease com- 
pared with the 9,818,972 Ibs. of 
product in store on July 31, and far 
less than the 15,046,426 Ibs. a year 
earlier. Total pork stocks amounted 
to 24,581,705 Ibs. compared with 31,- 


ERT TTR EMEER et 


644,166 Ibs. on July 31, and 24,913. | 
881 Ibs. a year earlier. Chicago pro- | 


vision items appear below: 


1 


"58, Ibs. 


Aug. 31 


July 31, 
o4, Ibs. "S 


D4, Ibs. 
All Brld. Pk. 

CE ck e455 
BS, see 1a)... 2088 
PS. lard (b)... 
Dry rendered 

lard (a) 
Dry rendered 

OS Te cl as 
Other lurd ...... 
TOTAL LARD .. 
D.S. Cl. bellies 

(CORNET) cccces 
D.S. Cl. bellies 

(other) 
TOTAL D. S. 

CL. BELLIES.. 
D8. TES DEMIS... ks was 
D.S. fat backs... 2,068,773 
S.P. reg. hams.. 475,606 
S.P. sknd. hams. 6,823,986 
S.P. bellies) .... 4,570,339 
S.P. pienies, S.P. 

Voston  shidrs.. 1,415,170 
Other cuts meats 4,746,368 
TOTAL 

ALL 


660 
08 


863 
5,481,252 
18,096 


10,984 
2,561 363 
15,046,426 


2,403,949 
6,167,805 


1,494,856 
9,818,972 
6,200 


4,481,463 5,471,7 3,478,244 


4,481,463 5,477,938 


3,478,244 


2,335,938 

634,517 
8,076,258 
6,270,987 





2,386,248 
6,462,280 4,363,390 


MEATS. .24,581,705 31,644,166 24,913,881 
(i) Made since Oct, 1, 19538. (b) Made previ- 
ous to Oct. 1. 195%. 
The above figures cover all meat in storage 
in Chicago, including holdings owned by 
Government, 


tue 


Meat Price Index Declines 


Meats were among the main food 
items which declined in price during 
the week ended August 24, accord- 
ing to the Bureau of Labor Statis- 
tics. The Bureau’s wholesale price 
index placed meats at 89.1 com- 
pared with 91.2 per cent the week 
before on the basis of the 1947-49 
average of 100 per cent for the period. 
Livestock and related products im- 
creased an average of 2.1 per cent, 
fats and oils, 3.0 per cent, and hides 
1.4 per cent. 


HOG-CORN RATIO 
The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Aug. 28, 1954 was 13.5, according 


2,281,046 | 


a UNM S 


500 | 
12,017,068 | 


435,195 | 





a 


to a report by the U.S. Department | 


of Agriculture. The ratio compared 
with the 13.9 ratio reported for the 
preceding week and 15.1 recorded 
for the same week a year ago. These 
ratios were calculated on the _ basis 
of yellow corn selling at $1.657 per 
bu. in the week ended Aug. 28, 1954, 
$1.657 per bu. in the previous week 
and $1.659 per bu. for the same 
period a year earlier. 
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10,984 
2,561 363 
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932,000 
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LIVESTOCK MARKETS ...Weekly Review 





California Reaches Stature 
As Beef-Producing State 


Feeding of cattle, normally thought 
of as a Corn Belt enterprise, has ex- 
panded rapidly in the West. Until 
recent years, feedlot finishing of cattle 
has played a minor role in California’s 
beef cattle industry, but since 1948 
a sharp expansion began. In a recent 
report on the subject, the U.S. De- 
partment of Agriculture pointed out 
that marketings of cattle finished in 
California last year numbered more 
than 1,000,000 head. This ranks the 
state high on the list of cattle feeding 
states. For some time California has 
ranked first in cattle slaughter. 

Comparable data on marketings be- 
fore 1953 are not available, but Jan- 
uary 1 feedlot inventories show part 
of the growth, the USDA pointed out. 
On January 1, 1930, about 57,000 
cattle and calves were on feed for 
market in California. During the 
1930's January 1 inventories increas- 
ed erractically, but averaged only 
90,000 over the ten-year period. From 
1940 until 1948 numbers varied be- 
tween 125,000 to 170,000 cattle on 
feed. On January 1, 1954 feedlot, 
inventories were estimated at 350,000. 

The California feeding and market- 
ing cycles vary somewhat from Corn 
Belt practice. In the Corn Belt, most 
cattle go to feed in the fall when the 
grazing season ends and marketings 
out of feedlots are spaced fairly evenly 
over the year. In California, the spring 
grazing season ends in June. Almost 
as many cattle are on feed there on 
July 1 as on January 1. Most feeding 
is of three to four months duration 
and marketings out of feedlots are 
large in the fall and winter and 
smallest in April-June. 

California’s rapid population 
growth has increased the 


need for 


nearby meat sources, resulting in a 
rapid expansion of feedlots. On Janu- 
ary 1 there were 152 feedlots with 
capacities of 100 or less, 176 of ca- 
pacities of 101 to 500, 40 of 501 to 
1,000 and 139 with capacities of 
1,000 or over. Several lots in the 
largest-capacity group can handle 20,- 
000 head or more. 


New Plum Island F-M Lab 
Experiments on Live Virus 


The new foot-and-mouth laboratory 
at Plum Island, off the tip of Long 
Island, has begun experiments with 
live virus. Not yet completed, the 
laboratory is said to be the best 
equipped and most secure of its kind 
anywhere. Livestock of the different 
species are in quarantine as subjects 
for experiment. 

There are 16 types of foot-mouth 
virus, but until now scientists could 
experiment only with one type at a 
time. The new facilities will permit 
experiments with four types at a time. 

Workers change clothes and are 
“decontaminated” before entering or 
leaving the premises. No experimental 
animal will ever leave alive. They 
will be burned after having served 
their purpose for the future health 
of their kind. 

Congress has appropriated $10,000- 
000 for this work and it is expected 
that the structure will be completed 
in 1956. 


LIVESTOCK CAR LOADINGS 


A total of 9,059 cars was loaded 
with livestock during the week ended 
August 21, 1954, according to the 
American Association of Railroads. 
This was an increase of 345 over the 
same week of 1953, but 617 less 
than in the like period of 1952. 


July Livestock Costs To Packers 
Less than Year Ago 


Packers operating under federal in- 
spection during July bought all 
their livestock at prices lower than 
those paid in July, 1953. 

Average cost of cattle in July at 
$17.22, was 93 per cent of 1953, 
calves at $15.12 were 11 per cent 
under 1953; hogs at $20.22 had 89 
per cent of last year’s value and 
sheep and lambs averaging $18.35 
cost 14 per cent less than in the pre- 
ceding — 


The 1,622,033 cattle, 639,933 
calves, vacmien hogs and 1,209,- 


450 sheep and lambs slaughtered 
under federal inspection in July had 
dressed yields of: 


—_ 1954 July, 1953 


1,000 1,000 

ibs. Ibs. 
MOOR... cvecracuseretours 833,670 792,735 
WOO dsvcc cant ciecyaes 87,133 84,556 
Pork (ce reass wt.) 2... 667 ,645 654,193 
Lamb and mutton ..... 52,385 47,324 
RS 5 5 6 55 x wae cen te 1,640,833 1,578,807 
Pork, excl. lard ...... 491,002 489,360 
Lard production ....... 129,304 120,175 


Rendered pork fat ..... 7,900 7,287 


Average live weights of livestock 
butchered in July were as follows: 
July, 1954 July, 1953 


ys, Ibs. 





pT ree er re ed 934.8 954.2 
EN kk Cehk cu svaean cae 973.9 991.1 
MNO Sc danvétaveueeveas 796.4 812.9 
Cows! 928.0 944.3 
Calves 244.2 244.9 
Hogs tat meee 262.6 
Sheep and lambs ......... 91.1 89.9 


Dressed yields per 100 Ibs. live 
weight for two months were as fol- 
lows: 


July, 1954 July, 1953 





Per An’l Per An'l 
MRI os ceo on awa s Nexans 55.2 55.6 
Cot estas hate F 55.9 56.2 
Pe ere ee ee 76.0 76.2 
Sheep and lembs .. ee 47.7 47.7 
Lard per 100 Ibs, ......... 147 14.0 
Lard per animal <...s6s<.. 39.0 36.8 


Average dressed we'ghts of live- 
stock compared as follows: 


ORIG nicwnccawicsonacnscs 516.0 5380.5 
QHEUEE oc cxcvescekeceeteucs 136.5 137.5 
UNNN Ds (d eke oh astral ool eters ae 201.2 200.1 


Sheep and lambs .......... 43.5 2.9 


MNneluded in cattle. 
2Subtract 7.0 to get packer style averages. 
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We have the best of all of these to serve you! 
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ADELMANN 


The choice of discriminat- 
ing packers all over the 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 
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Deliveries of Morton’s Pies 
With WHITE 3000 





Boosts Payload, Speeds 





















































FROZEN PIES 


























.-» Morton Packing Company 
Louisville, Ky. 


ahead of schedule. 


savings On frozen ingredients. 


ADEQUATE STOCKS ... 
RETURN HAUL .. . 

These are the double advantages Morton Packing 
Co., Louisville, found from the White 3000 fleet 
they now have in service. 

These Whites are engineered to Morton’s exact 
operating conditions and weight limits . . . permit 
maximum payloads and low operating cost. 


Find out how White Specialized Design has 
special advantage in your service. You are losing 
money by the truckload until you see your White 
Representative. 


THE 





Facts about this WHITE 
for “REEFER’” TRANSPORT 


@ White Model 3022PLT has 109% inch 
wheelbase, Mustang 250A Engine, 507BH 
Transmission, 5th direct, 329-C rear axle 
with 5.57 /7.60 ratio. 


@ Pulls 35 ft. refrigerated trailer with all- 
aluminum construction, 6 inch insulation. Com- 
plete unit is under 45-feet. 


@ Axle weights conform to 50,000 Ib. law 
with payload of 27,000 pounds. 


@ Operates 100,000 miles per year through 
Virginia and Eastern Seaboard. 


i ) 


WHITE MOTOR COMPANY 
Cleveland 1, Ohio 











FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 


CATTLE 

Week Cor. 

Ended Prev. Week 

Aug. 28 Week 1953 
Chicagot . 26,167 26,440 26,029 
Kan. Cityt.. 19,947 18,218 29,226 
Omaha*t ... 25,708 27,427 31,176 
East St. L.t. 11,583 11,514 18,097 
St. Josepht.. 11,570 12,5438 15,460 
Sioux Cityt. 10,388 11,180 12,609 
Wichita*t .. 4,874 6,794 6,079 
New York & 

Jer. Cityt. 12,015 12,485 11,976 
Okla. City*{ 12,271 17,001 10,450 
Cincinnati§ . 4,684 5,427 5,703 
Denvert .... 12,011 13,911 18,994 
St. Paulft... 16,199 18,2 18,216 
Milwaukeet. 3,522 3,841 3, 

Total . 170,939 185,187 207,621 

HOGS 
Chicagot . 26,566 25,853 29,136 
Kan. Cityt.. 9,102 9,988 9,436 
Omaha*t ... 25,375 25,437 24,838 


East St. L.t. 23,816 20,647 24,24: 


St. Josepht.. 20,025 18,543 14,797 
Sioux Cityt. 19,419 15,526 16,029 
Wichita*t .. 5,351 6,804 5,349 
New York & 

Jer. Cityt. 43.742 42,904 46,440 
Okla. City*t. 10.295 10,201 6,695 
Cincinnati§ . 14,983 16,991 13,439 
Denvert .... 7,779 8,494 10,104 
St. Pault... 33,117 30.998 


Milwaukeet. 3,813 3,105 


Total . .243,383 235,491 2 
SHEEP 

Chicagot ... 3,822 4,607 6,401 
Kan. Cityt.. 7,045 2,267 10,455 
Omaha*t 11,502 12,922 15,190 
East St. L.t. 3,600 ,087 8,259 
St. Josepht.. 8,818 8,599 10,046 
Sioux Cityt. 6,370 9,197 8,045 
Wichita*t .. 449 1,343 1,449 
New York & 

Jer. Cityt. 47,140 52,044 53,931 
Okla. City*t 3,153 3,056 3,614 
Cincinnati§ . 1,234 70% 1,441 
Denvert .... 8,486 15,112 26.49% 


St. Pault... 5,752 7,007 5,488 


Milwaukeet. 851 927 1,247 
Total ....105,222 121,821 152,059 


*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


slaughter, 


receipts for 
including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Sept. 1, were as follows: ; 


CATTLE: 
Steers, ch. & pr. 
Steers, gd. & ch. .. 
Steers, util. & com’l. 17.50@20.00 
Heifers, gd. & ch... 20.00@22.00 
Heifers, util. & com’l 14.00@14.50 
Cows, util. & com’l. 10.50@12.50 
Cows, can. & cut... 7.00@10.00 
Cows, cull, & util... None rec. 
Bells. util. & com’l. 12.00@14.00 

VEALERS: 

Choice & prime .... 
Good & choice 


local 


None rec. 
221.50 





22.00@24.00 
18.00@22.00 


ia) Ae | Se 12.00@17.50 
IGE Geleeewah. snes e's 7.00@ 8.09 
HOGS: 


Choice, 180/220 .... 21.00@21.25 
Sows, 400/down .... 17.50@18.00 
LAMBS: 


Good & prime . 21.00 only 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Aug. 28: 

Cattle Calves Hogs* Sheep 

Salable .. 195 441 408 74 
Total (ine. 
directs) .7,301 
Prev. wk.: 
Salable .. 184 141 262 201 
Total (ine. 
directs) .6,670 
am 


5,309 20,046 12,698 


5,245 19,100 19,840 


*Including hogs at 3lst st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 26. 1,682 427 8,744 1,067 
Aug. 27. 538 3878 8,842 400 
Aug. 28. 329 6,379 


Aug. 30.20,519 263 10,892 1,948 
Aug. 31. 6,500 300 18,000 2,500 
Sept. 1 .16,000 300 8,500 1,500 
*Week so 

far ...43,019 863 37,392 5,948 
Wk. ago.41,790 1,081 31,920 3,563 


Yr. ago.30,458 
2 ym. 
ago ..33,764 943 25.795 6.653 
*Ipeloding 115 eottle, 11,674 hogs 


1,333 23,661 14,954 


and 215 sheep direct to packers. 
SHIPMENTS 

Aug. 26. 2,746 26 900 61 

Aug. 27. 1,841 il 882 140 

Aug. 28. 190 xe 190 P 


Aug. 30. 6,569 70 1,206 26 
Aug. 31. 3,000 --- 1,500 100 
Sept. 1. 6,000 as 800 100 
Week so 

far ...15,569 70 
Wk. ago.15,447 88 
Yr. ago.11,160 W7 


3,506 226 
2,279 436 
1,359 728 


ago ..11,619 112 665 295 
TOTAL AUGUST RECEIPTS 





1954 
Cattle 
Calves 
Hogs », 
ee nee a 8, 


TOTAL AUGUST SHIPMENTS 





1954 1953 
Cattle 92,316 
Hogs 26,284 
Sheep 6,091 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Wed., Sept. 1: 
Week Week 
ended ended 
Sept. 1 Aug. 25 

Packers’ purch....28,931 27,039 

Shippers’ purch.... 5,249 5,487 

ROU: ocuwesccss 34,180 32,526 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 1, were reported 
as shown in the table be- 
low: 


CATTLE: 
Steers, ch. & pr 
Steers, choice 
Steers, good ....... 2.60 only 
Heifers, choice 2.00 only 
Heifers, com’l & gd.. 17.00 only 
Cows, util. & com’l. 11.00@13.00 
Cows, can. & cut... 8.00@11.00 
Bulls, util. & com’l. 14.75@16.75 
CALVES: 
Vealers, choice ..... 18.00@19.00 
Com’l & good ...... 16.00@18.00 
CUE Gh WEES 4 ae ies 10.00@15.00 
HOGS: 
Choice, 190/255. 
Sows, 400/down 
LAMBS: 


Good & choice 


None ree, 
22.00 only 







.- 21.75@22.00 
- 13.00@15.00 


giko ete None rec. 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
August 21: 
Week Same 
Ended week 
Aug. 21 Last 
1954 year 
CATTLE 
Western Canada .. 16,984 15,198 
Eastern Canada . 18,049 16,086 
WEN. 8655 cencues 35,033 31,284 
HOGS 
Western Canada .. 28.624 26,209 
Eastern Canada . 88,685 34,876 
Kl) Ee 67,309 61,676 
All heg carcasses 
a eee ree 74,718 68,923 
SHEEP 
Western Canada 4.067 5,651 
Eastern Canada 10.032 10,951 
co) re err 14,099 16,602 














REFRIGERATOR FAN 
® BLOWS UPWARDS 


Circulates All the Air 
Around Product at Low Pressure 
Thus Restricting Dehydration 


The 
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FLOOR CUT* 2106 


REZE2QERS 
® ELECTRIC COMPANY 


30£9 River Road Established 1900 
Send for Bulletin No. 


River Grove, Ill. 


241 

















Now available in Gallon Tins 
or 50 Gallon Barrels 


Diced Sweet Pickles 
Diced Dill Pickles 


Our Gallon Tins of Pickles will 
keep indefinitely with no Break- 
age in transit or handling in your 
plant. No danger of glass in your 
meat products. 


Uniform Perfect Cubes—Good 
Color—Exceptional Flavor 


Prices on request— 
Send for Samples... 


Phone or wire collect 
2201-3301-3311 


|. MILLER PICKLES, INC. 


BROCTON, N. Y. 
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for 
the SMALL 










10 to 40 Ibs, 


with 
LOW PRESSURE 8, 15, 30 Gallon 
JOBS Receivers 






















Pochaged Duplex Conden- 
sation Return Unit with 
No. 4 Series Apco Pumps. 
Start saving valuable heat 
units with APCO Square 
Tank Units. Built to meet 
demand for a smaller unit 
with the superb perform- 
ance of our larger units. 
Remember, the Pumps are 
Apcos. No Vapor Bind- 
ing — Special Provision 
for Expansion and Con- 
traction — No Frictional 
Wear within pump. Thus, 
ECONOMY. 

Write for Bulletin 113-ST 


DIVISION OF THE NEW YORK AIR BRAKE COMPANY 
82 Loucks Street, AURORA, ILLINOIS 











Attention « « « e 


Frozen Meat Processors 
PREFER and BUY 
these Better Quality Cuts: 


BONELESS ROUNDS 
SIRLOIN BUTTS 
BONELESS STRIPS 
SHOULDER CLODS 

RIB EYES 

CUT FROM NORTHERN UTILITY CATTLE ONLY! 
Contact *& 


S. BECK MEAT CO. 


Pr s of Bonel: Meats for Sausage Manufacturers 
from Northern Canner & Cutter Cows and Bulls 


725 W. 47th STREET * CHICAGO, ILL. 


Phone KEnwood 6-8180 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, August 28, 1954, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 6,360 hogs; Wilson, 3,673 
hogs; Agar, 5,128 hogs; Shippers, 
4,2 249 hogs; and Others, 11,405 hogs. 

Total: 26,167 cattle; 1,496 calves; 
30,815 hogs 





;} and 3,822 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour . 3,430) 1,089 1,419 1,335 
Swift 5 >» 1,399 2,335 1,452 
Wilson ene | ee ans 
Butchers, 88 432 3 
Others .. 2,3: 70 1,759 4,255 
Totals.17,301 2,646 9,102 7,045 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 6,708 4,798 1,176 
Cudahy . 4,036 4,351 1,566 
a Duo 4,924 1,770 
Wilson .... 2,065 2,217 1,473 
Cornhusker. 704 wae cea 
O'Neill .... 380 
Neb. Beef.. 651 
ee 96 
Gr. Omaha. 592 
Hoffman ... 108 
Rothschild . 907 
ae 1,169 
Kingan .... 1,055 
Merchants . 140 
Midwest ... 108 
Omaha .... 345 
ea 637 ae 
CURSES 6200) c6.0% 11,488 
Totals ...25,695 27,778 


E, §T. LOUIS 





Cattle ¢ aye s Hogs Sheep 
Armour . 2,835 1,525 10, 404 2,549 
Swift ... 3,568 548 9,575 1,051 
Hunter 1,107 . See. 
Heil foree ee 
Krey a ee 
Laclede rr 
Luer 
Totals. 7,510 4,073 23,816 3,600 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ... 2,929 452 8,596 1,932 
Armour . 3,429 596 8,663 1,175 
Others 5,789 2 1,840 268 


Totals*12,147 1,050 19,099 3. 275 

*Do not include 401 cattle, 171 
calves, 2,764 hogs and 5,811 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 





Armour’ .3,696 5,210 211 
Cudahy . 3,264 sece Ceake 1,500 
Switt..... 3480 <:. 3,364 1,517 
Butchers, 425 8 oiih . 
Others .. 8,558 16 7,005 

Totals .19,053 24 20,792 3,550 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,886 666 1,710 440 
mansae . SOA «.. are Renee 
Dunn ... SO = veces ae 
Dold ..... 108 eae 688 
Suntlower 17 sie Ee 
Pioneer . .... 
Excel ... 430 
Armour . er eed oe 
Otuvs . & care 0S ae VY 


Totals. 5,117 666 2,527 1,469 
OKLAHOMA CITY 
Cattle = Hogs She ep 
Armour . 2,438 377 806 
Wilson . 2,566 689 310 357 
Others. 3970 1,129 1,442 464 
Totals* 7,974 2,195 2,558 1,323 
*Do not include 1,116 cattle, 986 
calves, 7,737 hogs and 1,880 sheep 
direct to packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 
asa ccs 





Armour. . 
Cudahy . 110 
Swit... BY 


Wilson . 204 124 

BaINe 54° EE) sass 

Acme 785 ee 

United ... 712 129 236 

tC) ec ee 

Machlin. 365 : ee 

Clough’ty .... ee 646 

Others . 3,965 1,047 916 
Totals. 7,845 1,432 1,798 








CINCINNATI 
Cattle Calves Hogs Sheep 
MN ci see bike = Peers 268 
Kahn's asee 
i. eer ane 
Schlacht’r 188 27 
Northside Saale 
Others . 4, 115 p 096 15,270 1 691 
Totals. “4,308 123 15,270 i 959 
DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,600 259 2,022 7,378 
Swift ... 1,605 146 1,987 7,716 





Cudahy 862 
Wilson . 649 


116 1,493 5s 
Others . 5,991 175 2.638 


“428 





Totals .10,707 696 8,140 16,110 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,877 3,179 


2,726 13,968 
Bartusch Sas oa 
Cudahy 
Rifkin .. 
Superior . 
Switt ... 


70s 


2,923 19,149 1,865 





Others 1,671 6,662 3,014 
Totals.18,718 7,344 39,779 8,766 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,386 2,614 TAT 1,266 
Swift ... 1,948 2,186 735 = 2,368 
Bl. Bon.. 6383 20 127 
Cy . 514 6 3o 
Ros'nthal 319 w Sores 
Totals. 4,800 4,834 1,648 3,634 


TOTAL PACKER PURCHASES 


Week Cor. 
inded Prev. Week 
Aug. 28 Week 1952 
Cattle ....166,3% 182,¢ 








334 198,146 
38 





EROU: << 045 208 200,816 197 
Sheep 63,482 84,678 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Aug. 27, with comparisons: 


Cattle Hogs Sheep 


Week to 
313,000 






date 370,000 = 155,009 
Previous 

week 340,000 874,000 © 159,000 
Same wk. 

1953 358 000 338,000 196,000 
1954 to 


date 9,853,000 11,735,000 5,157,000 
1953 to 
date 9,345,000 13,347,000 5,331,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
muikets, we k ending Arg. 26: 
Cc rye Ay calves Hogs Shee 
Los Ang... 9,7 2,100 1,850 
N. Portl... 2 251,500 
San Fran.. 925 135 1,400 8 











CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 1— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 
the USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. .. 
180-240 Ibs. 
240-300 Ibs. 
300-400 Ibs. 

Sows: 
270-360 Ibs. 
440-550 Ibs. 





$15.25@18.25 
18.0 





25@18.7 75 








Corn Belt hog receipts 
were reported as follows 
by the U. S. Department of 
Agriculture. 


This week Last week 





estimated actual 
Aug. 26 46,500 
Aug. 40,000 
Aug. 29,000 
Aug a 49,000 
vi) 2 > ere 39,000 49,500 
Se reese 40,000 47,500 
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Another proven product 


HAMINE 


U. S. PAT. PEND. 





An entirely new approach for hams and 
briskets by the makers of ACCOLINE®. 


HAMINE® IMPROVES COLOR! HAMINE® REDUCES SHRINKAGE! 
! 


HAMINE® IMPROVES TASTE! HAMINE® EXTENDS SHOWCASE 


A WARNING! 





We believe HAMINE®, like our ACCOLINE®, will be imitated . . . to do about 
of the job. One-fourth as good is not good enough. 





...and a PLEDGE! 


Our products, as we introduce them, always will be original and new. We never 


will imitate! 


KADISON-SCHOEMAKER 


(formerly Bobsin-Kadison) 


LABORATORIES, inc. 


Fine ingredients for the Sausage and Meat industry 


Main Office 


3401 S. HALSTED STREET 
CHICAGO 8, ILLINOIS, U.S.A. 


Al) phones YArds 7-6263 — Cable address “Bobby” 


ASSOCIATE ASSOCIATE 
HARRY BOBSIN & CO. PAUL SCHOEMAKER 
CHICAGO 8, ILLINOIS CHEMICAL INDUSTRY 


DEVENTER, HOLLAND 


SEPTEMBER 4, 1954 


ae ee 7 








K ADISON-SCHOEMAKER LABORATORIES. Inc. 
3401 S. Halsted St., Chicago 8 

Gentlemen: 

Yes, Iam willing to be convinced of the amazing prop- 
erties of HAMINE® . Please send me: 

0 AFREE sample {J 2 lbs. (1 4Ibs. (1 6 Ibs. 

so that I may test it in actual use in my plant. 

0 A 60 lb. drum, on approval. 

Riso daisies Dai oeceianigenotontmaeaa bes 
POSITION.. saint ala aap ae aE ode deaes a ; 
Ce a iiia chasis bactncnnge caccniccncscntectontablonsacbcapphsacantsatavechan ceed! a 
MIE scistesssscintacs cere bic aidinihimecoonn p>. Re 
CITY ni WA decn te’ Sicessiaean 





57 














«— Product Inlet 





«—Product Pump 






Heat Transfer 
Medium Outlet 











Insulation 


- pment |; | ¢ —— Inlet Temperature Gauge 





Annular Space for Product 
Heat Transfer Tube 


Heat Transfer Medium 







Scraper Blades 
Mutator Shaft 












Produces a better product 


Sheet Metal Cover 





~ ++ YOUR KEY T0 SALES 


VOTATOR ‘Lard Processing Apparatus 

transforms rendered fat into finished 
lard continuously, in a closed system, 
under automatic control. The resultant 
product is more salable because of 
these advantages: 


SMOOTH TEXTURE. High speed of 
chilling, plasticizing and extrusion 
results in a snowy white, creamy 


te GIRDLER Compory 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
VOTATOR DIVISION 
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smooth texture. Separation is virtually 
eliminated. 


HIGH PURITY. Moisture and con- 
tamination are totally excluded, result- 
ing in a more stable, rancid-free lard. 


STRICT UNIFORMITY. Top quality 
is achieved in every run because oper- 
ating conditions remain as preset. 


PRODUCTION FLEXIBILITY. Out- 


Outlet Temperature Gauge 





LARD PROCESSING 


APPARATUS 





teat 








Extrusion Valve _, : 
Product Outlet 








put can be raised or lowered with no 
impairment to product quality. 
Processors, large and small, have 
found that an investment in VOTATOR 
Lard Processing Apparatus soon pays 
for itself. Investigate VOTATOR Lard 
Processing Apparatus now for upgrad- 
ing your lard and increasing your sales. 
Write The Girdler Company, Votator 


Division, Louisville 1, Kentucky. 
*VOTATOR — Trade-Mark Reg. U. S. Pat. Off. 


THE NATIONAL PROVISIONER 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Aug. 31, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Kansas City Omaha St. Paul 





Choice: 

120-140 lbs.. 
140-160 Ibs... 
160-180 Ibs... 
180-200 Ibs... 
200-220 Ibs... 
220-240 lbs... 
240-270 Ibs... 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 
Medium: 

160-220 Ibs... 


SOWS: 
Choice: 
270-300 Ibs... 


300-330 Ibs... 


330-360 Ibs... 


360-400 Ibs... 
400-450 lbs... 


450-550 Ibs... 
Medium: 


250-500 Ibs... 


oe 


25-19.50 
925-20. 00 
20.00. 20.35 
20.25-20.35 
20.25-20.35 
20.00-20.25 
None rec, 
None rec. 
None rec. 


None ree. 


18.75-19.00 
18.75-19.00 
18.00-18.75 
17.25-18.00 
16,50-17.25 
15.25-16.50 


None rec. 


None rec. 
None rec. 
17.50-19.00 
18.50-19.50 
19.25-19.75 
19.50-19.75 
19.75-20.00 
19.25-19.75 
None rec. 
None rec. 


None rec. 


19.00-19.50 
18.25-19.25 
18.00-18.50 
17.50-18.25 
17.00-17.75 
16.00-17.25 


None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 


700- 900 lbs. 
900-1100 lbs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Choice: 


700- 900 Ibs. 2 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Good: 


700- 900 lbs. 
900-1100 Ibs. 
1100-1300 Ibs. 


Commercial, 


24.00-25.50 
24.50-26.00 
24.75 


24.75-2 






19.00-22.25 






19.25 


19.50-22.5 





all wts. .. 17.00-19.50 
Utility, 

all wts. 14.00-17.00 
HEIFERS: 
Prime: 

600- 800 Ibs. 2 

800-1000 Ibs. 2: 
Choice: 

600- 800 Ibs. 21.00-23.75 

800-1000 Ibs. 21.50-23.75 
Good: 

500- 700 Ibs. 17.50-21.50 

700- 900 Ibs. 18.00-21.50 
Commercial, 

all wts. .. 14.50-18.00 
Utility, 

all wts. .. 12.00-14.50 
cows 
Commercial, 

all wts. .. 10.75-12.50 
Utility, 

all wts. 9.00-10.75 
Can. & cut., 

all wts. 6.50- 9.50 


BULLS (Yrls. 
Good 
Commercial . 
Utility 
Cutter 


VEALERS, Al 
Ch. & pr... 
Com’l & gd.. 


CALVES (500 
Gh. @& pr.... 
Com’l & gd.. 


SHEEP AND L 
LAMBS: 


Ch. °& pr.... 
Gd. & ch.... 





None rec. 
24.75-26.75 


25.50-27.00 2 
25.50-27.00 2 


21.50- 24. 75 
y 








None rec. 
23.00-25.5: 


20.00-23.00 
20.50-23.25 


18.50-20.00 
17.00-20.75 


14.00-17.00 


10.50-14.00 


11.75-13.50 


9.50-12.00 


6.75-10.00 


Excl.) All Weights: 


None rec, 

12.00-13.00 

11.00-12.00 
8.50-11.00 


1 Weights: 


- 17.00-21.00 


13.00-17.00 


Lbs. Down): 


17.00-20.00 
12.00-17.00 


AMBS: 


19.00-20.50 
18.00-19.00 


EWES (Shorn): 


Gd. & ch.... 
Cul & util... 


SEPTEMBER 4, 


4.00- 5.00 
3.00- 4.00 


1954 


11.00-14.00 
14,00-14.50 
11.50-14.00 

9.50-11.50 


20.25-22.00 
14.00-20.00 


19.50-21.00 
18.00-19.50 


None rec. 
None rec. 
18.00-19.50 
19.50-20.00 
19.75-20.00 
19.75-20.00 
19.50-20.00 
None rec. 
None rec. 
None rec. 


None rec. 


18.50-19.00 
18.50-18.75 
17.75-18.50 
16.00-17.75 
15.75-16.50 
15.00-16.00 


None rec. 


21,25-24.25 
21.50-24.50 
21.50-24.50 
21.50-24.25 


22.75-24.25 


23.25-24.50 


19.00-23.25 
20.00-23.25 


15.50-19.50 
16.00-20.00 


13.00-16.00 


10.50-13.00 


11.25-13.00 


9.00-11.25 


7.00- 9.00 


None rec. 

11.50-12.50 

10.00-11.50 
8.00-10.00 


16.00-18.00 
12.00-16.00 


16.00-18.00 


11.00-16.00 


18.50-19.75 
17.00-18.50 


4.00- 
2.50- 4.00 





None rec. 

None rec. 

18.50-19.50 
-25-20.00 
19.75-20.25 
19.75-20.25 
19.50-20.00 
19.00-19.75 
18.00-19.25 
18.00-19.25 





_— 





16.00-19.50 


18.50-19.00 
18,50-19.00 
18.25-18.75 
17.25-18.50 
16.50-17.50 
16.00-16.75 


14.75-18.50 


None ree. 





50- 
25.50-26.75 


16.00-19.25 


12.50-16.00 


None rec. 
23.25-24.50 


5-23.25 
-23.25 


16.75-20.25 
17.25-20.75 


13.50-17.25 


10.50-13.50 


11.25-13.00 


11.00-12.50 
12,50-14.00 
11.00-12.50 

9.00-11.00 


19.00-19.50 
17.50-19.00 


=e 
Sa 


None rec. 
None rec. 
18.00-19.00 
18.75-20.00 
18.75-20.00 
18.75-20.00 
19.00-19.50 
18.75-19.00 
None rec. 
None rec. 


None ree. 


18.75-19.25 
18.25-19.00 
17.00-18.50 
16.00-17.50 
15.50-16.50 
14.50-15.50 


None rec. 






14.00-18.00 


12.00-14.00 


22.50-23.50 
23.00-24.00 


21.00-22.50 
21.00-22.50 
17.00-21.00 
17.00-21.00 
13.00-17.00 


11,00-13.00 


11.00-12.50 


8.50-11.00 


6.50- 8.50 


11.50-12.50 
11.50-12.50 
11.50-13.50 
11.50-13.50 


18.00-21.00 
13.00-18.00 


19.00-20.00 
17.00-19.00 


n 
an 
a) 
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EDWARD KOHN Co. 


45 EMERALD AVE., CHICAGO 9, ILL., Phone. YArds 


We deal in 
Straight or Mixed Cars 


BEEF « VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








in name... 
high grade in fact! 















PROVED RESULTS } 


COOKED SAUSAGE PRODUCTS 
HAVE BETTER CURE-COLOR 
:.. SMOKEHOUSE TIME IS REDUCED WITH 


CEeBicu 


YOU'RE SURE WITH 
CEBICURE 


Cesicure is the Ascorbic Acid developed 
by the Merck Research Laboratories specif- 
ically for curing meats. Because of its special 
particle size, Cepicure is free-flowing and 
dissolves rapidly in cold water. CEBICURE is 
supplied inconvenient avoirdupois packages. 
It is shipped with transportation prepaid 
from Atlanta, Ga.; Buffalo, N. Y.; Chicago, 
Ill.; Dallas, Texas; Los Angeles, Calif., 
Rahway, N. J.; St. Louis, Mo., Seattle, Wash. 


Research and Production f \ A? 8 De. On Ger. am Or 0 Pe 6. yor 
{i ae , e Manufacturing Chemi 
for the Nation’s Health : facturing Chemists 


RAKR WAY, NEW £2ER SEY 


THE NATIONAL PROVISIONER 





MEAT SUPPLIES AT NEW YORK | WEEKLY INSPECTED SLAUGHTER 


| i ‘ ° 
(Receipts reported by the USDA Marketing Service | Slaughter at major centers during the week ending Aug. 
For Week Ending August 28, 1954, with Comparisons) | ro be ° a? 
28, was reported by the U. S. Department of Agriculture 
STEERS AND HEIFERS: Carcasses BEEF CURED: as follows: : 
Week ending Aug. 28.. Week ending Aug. 28.. 10,275 an rT 
Week previous 13,330 Week previous 11,004 Sheep & 
Same week year ago .. 13,498 Same week year ago... 8,975 Cattle Yalve Hogs Lambs 
4 ie sie weebbenateas - $ ie 3oston, New York City Area’ .... 12,015 4,322 43,742 47,140 
cOW: PORK CURED AND SMOKED: Baltimore, Philadelphia 8.594 654 17,811 1,387 
Week ending Aug. 28.. 1,551 Week ending Aug. * Cincinnati, Cleveland, Detroit, 
Week previous 1,329 Week previous Indianapolis 16,668 3,§ 77,997 
Same week year ago... ,237 Same week year ag 


go... 507, Chicago Area : 67,020 


; “ R St. Paul—Wis. Areas? 
BULL: LARD AND PORK FATS: St. Louis Are: 
Week ending Aug. 28.. Week ending Aug. 28.. 2,26 Sioux City .... 
Week previous 2¢ Week previous 486 Omaha Area 
Same week year ago... Same week year ago... 16,920 Kansas City 
. Iowa-So. Minnesot: 28,659 
VEAL: Louisville, Evansvi 2 
Week ending Aug. 28.. 9,92! LOCAL SLAUGHTER Memphis 12,022 
Week previous ‘ ete ak Georgia-Alabama Areas® 9,966 $38 re 
Same week year ago... 8.767 CATTLE: St, Joseph, Wichita, Oklahoma City 20,057 D4 34 12,377 
Week ending Aug. 28.. 1,215 Ft. Worth, Dallas, San Antonio.... 20,460 9, 16,177 
LAMB: Week previous ........ 12,485 Denver, Ogden, Sri. uike © cy 2tH8 . USN UR 
Week ending Aug. 28.. 35,135 Same week year ago... 11,976 Los Angeles, San Francisco Areas®. 24,096 26,328 30,891 
Week previous Py Portland, Seattle, Spokane 7,401 955 ,138 8,620 
Same week year ago... 3 CALVES: z : 
meee: Week ending Aug. 28.. B25 Grand Totals 305 447 120,482 797,609 241,102 
MUTTON: Week previous 4 4 Totals previous week 20,183 127,502 775,892 264,195 
Week ending Aug. 28.. ‘i Same week year ago... Totals same week 1953 315,736 119,818 743,506 254,657 
Week previous 7 HOGS a 
Same week year ago... of =a # = re Includes Brooklyn, Newark and Jersey City. 7Includes St, Paul, So. 
SOG AND PIG: ha Svea bse Aug. 28.. 43.742 | St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis 
OE. ; ‘ 2 i. <8 3Inecludes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis 
Week ending Aug 28.. 5,905 Same week year ago... 16,440 Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar 
Week previous aa. shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Same week year ago... SHEEP: Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
> = anrre Week ending Aug. 28.. 47,140 Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
PORK CUTS: Week previous 52,044 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Week ending Aug. 28.. Same week year ago... 53,931 
Week previous 
Same week year : 


BEEF CUTS: 


Week ending Aug. .. 156,660 a nding Aug. 28 SOUTHEASTERN RECEIPTS 
Week previous 117,18 eee Coe e, AUS. <0: pap : ee 2 six soutl ki ] stock 
Same week year ago 210,408 Week previous ........ 128 Receipts of livestock at six southern packing plant stock- 

7 as eee Same week year ago... ¢ q fs : ? ea 

VEAL AND CALF CUTS: Hoca: _ yards located in Albany, Moultrie, Thomasville, and Tif- 
Week ending Aug. 28.. 6,271 Week ending Aug. 28.. ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
Week previous 3,053 Week previous i = 
Same week year ago... 2°395 Same week year go... during the week ended Aug. 27: 

LAMB AND MUTTON: LAMB AND MUTTON: . Cattle Culves Hogs 
Week ending Aug. 28.. : Week ending Aug, 28.. 2: Week ended Aug. 27 3,155 1,611 8,723 
Wak previews .- 7: Week previous .. 31 | Week previous (five days) "342 1954 «6,611 
Same week year ago... no: Same week year ago... : Corresponding week last year 2,541 1,577 9,356 


ATMOS 
SMOKE 
HOUSES 


are sold and sold 

again and again ALL ATMOS UNITS 

to leading packers vous SPecine waaps 
coast to coast! 


The list of Atmos users who 


Ry'sidia"itcs'secte ATMOS 1S THE “ORIGINAL” AND “PROVEN” SMOKEHOUSE! 


quest. 





COUNTRY DRESSED MEATS 








All inquiries from outside the U.S. should be addressed to appropriate representative — 


Canadian Inquiries to: 
FORT ENGINEERING & SALES LTD. 
1971 Tansley St., Montreal, Canada (Cherrier 2166) 


of (@) R id @) R A T | @) | European Inquiries to: 


MITTELHAUSER & WALTER, Hamburg 4,W. Germany 


PHONE EASTGATE 7-4240 


CHICAGO 14, ILLINOIS 
ne ae : South, Central and Latin American Inquires to: 


GRIFFITH LABORATORIES S. A., 37 Empire St., Nework 5, N. J. 











SI 
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CAINCO | Seacontngs-Maturat Spice aud Soluble 


e CAINCO SEASONINGS satisfy! 


Whether you 


dv FOR A TASTIER PRODUCT! 


prefer soluble or natural spice seasonings. CAINCO is 


the answer to your sausage seasoning problems! 

@CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty products 
a taste appeal that pays big dividends . . . assure ab- 


solute uniformity batch after batch! 


@ CAINCO Natural Spices are perfectly blended to 
suit your most discriminating requirements . . 
your products a quality appeal that wins new customers 
and invites profitable repeat sales! Make the logical 


switch NOW to CAINCO! 


dv FOR PEPPED-UP SALES! 


CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET e CHICAGO 10, ILLINOIS 





- give 


SUperior 7-3611 

















For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 





STEDMAN 





reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 





HAMMER 












STEDMAN FOUNDRY & MACHINE COoMrany 


Subsidiary of 


General 


Office & Bio ig 


+ 







United fagin ’ 


‘AURORA. 







yndry C y 







MILLS 


eC. 








INDIANA 





CLASSIFIED ADVERTISING 


Undisph : set solid. Minimum 
aed ditional words, 20c — 

ial rate: minimum 20 words, 
53.00; naditjenal words, 20c each. Count 


words, 


address or box numbers as 8 words. Heaa- 
lines 75c extra. Listing advertisements 75¢ 
per line. Displayed $2. 00 per inch. 

tract rates on request. 


Unless Specificall 
tisements Willi 


instructed Otherwise, All Classified Adver. 
Be insertec Over a Bling Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCES 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


CAN YOU USE THIS MAN? 

43 years of age, in excellent health. 23 years’ 
practical and supervisory experience, covering 
every phase of processing. manufacturing, pur- 
chasing and sales—also hotel and restaurant fabri- 
eating. Cost conscious and industrious. Able assist- 
ant to management or capable of directing all 
operations in small to medium sized plant. Avail- 
able at once. You assume interview expenses, 
W-364, THE ‘NATIONAL PROV ISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








INDUSTRIAL ENGINEER 


Broad experience in the meat packing industry. 
Capable of establishing plant labor standards and 
latest production procedures. Successful record 
for cost reduction and control. Now employed. 
Seeking permanent connection as industrial engi- 
neer or plant superintendent in medium sized 
house. Would consider trouble-shooting in prob- 
lem departments as assistant to the plant man- 


ager. W-356, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SUPERINTENDENT: Age 38, with 18 years’ 


experience with one packer, in all slaughtering, 
cutting, processing, manufacturing, inedible ren- 
dering. Complete knowledge of costs and yields. 


Locate anywhere. W-357, 
VISIONER, 15 W. 


THE NATIONAL PRO- 
Huron St., Chicago 10, Ill. 





MANAGER or SUPERINTENDENT: Beef, 
sausage, se etc. Will consider any 
Prefer west. -364, THE NATIONAL 
SIONER, 15 w Huron 8t., 


pork, 
location. 
PROVI- 
, Chicago 10, Tl. 


ENGINEER-MASTER MECHANIC: 
all phases, Will relocate anywhere, 
location preferred. W-366, THE 
VISIONER, 15 W. Huron St., 


Packinghouse, 

but west coast 
NATIONAL PRO- 
Chicago 10, Ill. 





BEEF SUPERVISOR: Age 49, long 
in beef and lamb dressing. W 
TIONAL PROVISIONER, 15 W. 
eago 10, Ill 


experienced 
-358, THE NA- 
Huron St., Chi- 
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| past 





| headquarters in Indianapolis. 
} over 50 
| Write giving full history. 


HELP WANTED 


HELP WANTED 





SALES MANAGER WANTED 
With packing house experience. Must know New 
Orleans and surrounding territory. State age and 
experience. W-367, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 





FOREMAN 
LARD AND SHORTENING REFINERY 
Large independent Chicago meat packer. All 
modern equipment, good future, good salary for 
right man. All correspondence strictly confiden- 
tial. W-359, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, 





SAUSAGE FOREMAN 
We are promoting our sausage foreman and need 
a thoroughly experienced replacement. Your letter 
of application will be treated confidentially. 
NEUHOFF BROS., PACKERS 
2821 Alamo St. 


Dallas 1, Texas 





OUR PRODUCTS ARE TOPS IN THE FIELD: 
We want a few top salesmen to represent us 
with the meat packing industry. Commission paid 


weekly, Good territories open. Inquiries confiden- 
tial. W-369, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 





MEAT PACKING AND EQUIPMENT 
SUPPLY SALESMAN 

To cover Indiana and surrounding territory with 
Company in business 
established accounts. 
All replies strictly con- 
THE NATIONAL PRO- 
Huron St., Chicago 10, Ill. 


years with well 
fidential. Box No. W-371, 
VISIONER, 15 W. 





SALES MANAGER: A 
southwestern packer has need of a_ thoroughly 
qualified, energetic sales manager, capable of 
supervising, instituting training programs, opening 
new territory, ete. W-360, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


progressive, expanding, 


SAUSAGE MAKER & FOREMAN 


Capable of setting up and operating a new kitch- 
en for the manufacturing of fresh and smoked 
sausages and smoked meats for the retail trade 
of large supermarket. Write experience and sal- 
ary expected to 


J. DRAPKIN 
WALTHAM SUPER MARKET 


840 Main Street Waltham 54, Mass, 





EXPERIENCED SUPERINTENDENT: To take 
charge of hog kill and cut, beef kill, and inedible 
rendering department in ‘medium size federally 
inspected southern plant. Must be under 40 and 
have had actual working experience in the above 
departments. State experience in first letter. W-361, 
THE NATIONAL PROVISIONER, 15 W.. Huron 
St., Chicago 10, Ill. 





WANTED SAUSAGE MAKER: Must be well ex- 
perienced. Plant is located 100 miles from New 
York and Philadelphia. Have lovely house, mod- 
ern conveniences for your family. Heating and 
electric service supplied. Good pay, steady job. 
Write all particulars to Hickory Valley Farms, 


Stroudsburg, Pennsylvania, or telephone Strouds- 
burg 2599. 





SALESMAN WANTED: Calling on meat packers, 

TO TAKE ON PROFITABLE SIDELINE. W-348, 
THE N ag ae PROVISIONER, 18 E. 41st St., 
New York 17, my. 





BOLOGNA MAKER-FOREMAN: To take full 
charge of new government inspected kitchen. Ex- 
cellent opportunity for qualified man. 





TEN-DA 
BRAND MEATS, 176 Saddle River Avenue, Gar- 
field, NJ, 
SALESMAN: Now calling on meat packers, to 


sell sausage 
W-362, THE 
Huron St., 


casings for old 
NATIONAL 
Chicago 10, Ill. 


established firm. 
PROVISIONER, 15 W. 





THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


PLANTS FOR SALE 





WANTED: FILTER PRESS. Write offerings to 
Box EW-355, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





EQUIPMENT FOR SALE 





FOR SALE: Closing machine. American Can Com- 
pany #1 semi automatic set for number 10 cans. 
Used very little. With motor. $375.00. HAYS- 
SEN WRAPPING MACHINE, Model 4-8 Serial 
925. In perfect condition. Cost $2900. Will 
sell for half. Honey-Baked Ham Company, 6538 
Jos Campau St., Detroit 11, Michigan. 





DRY HARDWOOD SAWDUST 
For Sale: Any amount from one bag to carload 
lots. Could be had bagged or bulk. Write Chilton 
Sawdust Co., Box 89, Chilton, Wisconsin. 





FOR SALE: 1 gute Barrel Washer #300, 5 H.P. 
motor $600 F. Pittsburgh. FS-363, THE 
NATIONAL PROV TSIONER. 15 W. Huron St., 

Chicago 10, Il. 


MEAT PROCESSING, 

LOS ANGELES, CALIFORNIA 
Successful smoked pork processing business, com- 
plete, all equipment, trucks. Newly modernized 
building. Available long term lease. Equipment 
for beef fabrication, hog cutting and room for 
sausage manufacturing. Now over one million dol- 
lars annually. Facilities for 5 times present 
volume. Established 25 years. Catering to mar- 
kets and jobbers. Railroad siding to plant. Owner 
wishes to retire. Reasonable terms. For full in- 
formation write to Box FS-344, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISION PLANT FOR SALE: Built in 1947, 
centrally located on 1 acre of land. Building is 
120 ft. x 60 ft. x 2 stories high, with a loading 
platform to D and H railroad. Sausage kitchen, 
2 smokehouses, Jordan cooker, steam cooker for 
hams, steam jacket, silent cutter and _ stuffer. 
Equipped with modern overhead tracks and scales, 
and hundreds of other pieces of equipment and 
trucks. Big cooler and freezer. Poultry dressing 
and battery brooders, capacity 4000 monthly. Will 
sacrifice for $50,000 cash. Write or call for inter- 
view, JOHN RUSSE, Cambridge, New York. 





FOR SALE: Complete business (1) Wholesale and 
slaughtering unit. (2) Retail outlet with new 
equipment. Located in fastest growing community 
in western Michigan. Rated A-1 business. Write 
to W. L. LIPKA, Broker, Box 262, Montague, 
Michigan. 





DEHAIRER: Dupps No. 74 Heavy duty, 7% H.P. 
gy $750.00. Silent cutter—BUFFALO No. 27 

5 H.P. motor, $400.00 FS 352, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





DRY RENDERING COOKBRR: 4x10, in good condi- 
tion. $1750.00. No. 35 Diamond Hog, $775.00. 
MODERN MEAT CO. 3501 Emery St., Los Angeles, 
California. Phone, Augelus 14103 





FOR SALE: CRACKLING EXTRACTOR, manu- 
factured by Oil Waste Saving Company. Priced 
right for quick sale. FS-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: 20,000 five pound lard pails with 
covers. $110.00 per thousand. MANSOUR’S SUPER 
MARKET, G-4273 Corunna Road, Flint, Michigan. 





ANDERSON EXPELLERS 
All Models. Rebuilt, any 


We Lease Expelle 


PITTOCK & ASSOCIATES, Glen» Riddle, Penna. 





BUSINESS OPPORTUNITIES 


WANT TO CONTACT MIDWESTERN 
specializing in ror trucks of 
to the south. W-343, THE 
SIONER, 15 W. Huron St., 





BROKER 
pork provisions 
NATIONAL PROVI- 
Chicago 10, Ill. 





EXCLUSIVE TERRITORY FOR JOBBERS 


for 
BEEF, PORK CUTS, PACKER STYLE DRESSED 
HOGS, SMOKED MEAT, SLICED BACON, FULL 
LINE TOP en SAU a E. 
Telephone 14 
REELFOOT PACKING COMPANY 
est. 840, M.I.B. inspected 
Union City, Tennessee 





COOLER AND OFFICE SPACE 
AVAILABLE 

The most modern meat processing 

in Omaha, Nebraska. 

one wanting to cure 


plant, located 
A perfect set-up for any- 
ecorn-beef briskets. This is 
a wonderful market to buy corn fed brisket from 
Se to 7c under going market prices. Contact Corn 
Belt Packing Company, 701 S. 12th St., Omaha, 
Nebraska. Phone Atlantic 9799. 





SURVEYS 


Are you cutting your hogs to the maximum value? 
Hog killing, cutting and pork trimming surveys 
made by specialist with 43 years’ practical expe- 
rience. Rates furnished upon written request to 
EDMOND S. FORAN 7942 S. Elizabeth St., Chi- 
cago 20, Ill. 


SEPTEMBER 4, 1954 


FOR SALE: Hotel and restaurant food supply 
house in Pittsburgh, Pa. Merchandise and build- 
ing 30,000 sq. ft. Equipped with refrigeration. 
Will sell ger FS8-353, THE NATIONAL 
PROVISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





FOR SALE: Complete rendering plant. 3 cooker, 
2-500 ton hydraulic presses, 1 Mitts & Merrill Hog, 
112 H.P. H.R.T. Boiler 85 ft. steel stack. 75 
H.P. steam engine, etc. PHILIP CUPDEBACK, 
RD #2, Phelps, N. Y 





FOR SALE: Complete small plant, hogs cattle, 
sausage, smoked meats. Convenient terms. South 
ern Idaho, FS-368, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8t., Chicago 10, Il. 





BUSINESS OPPORTUNITIES 


COOLER SPACE FOR RENT. 120x 20. In Chi- 
cago. Phone Chicago, Boulevard 8-7270 or write 
to Box FR-308, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








TILED LOFT: Heart of wholesale meat ow 
516° Westchester Ave., New York, 25’x80’ 

street tail board loading, service freight alavater, 
-O degree brine, excellent hot water supply, well 


drained floors, good for food processing. D. 
WOLCHOK, 217 Broadway, New York. Phone 
CO 7-3083. 





MEAT SAMPLING ENIVES 
Folding pocket knife for gift and advertising use. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 

LOUIS M. GERSON CO. 
68 Deering Road Mattapan 26, Mass. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO 5, ILL. 


BARLIANT'S 


‘yg ~WEEKLY SPECIALS! 


—"/G\ ~ We list below some of our current 


offerings for sale of machinery aad 
! available 


shipment at prices quoted *. 0.8. AB points. 
Write for Our Bulletins—issued Regularly 





Complete Plant Liquidation Sale! 
Sieloff Packing Company 

St. —: wey 
Be sure to see twe page ad 
pages 34 & 35, this gen as well as 
our own catalog—now in the mails. 











Kill Floor 
7177—BELLY ROLLER: Sr. Boss, double roller, 
comp. a motor, non-corrosive slate. 
EARG BOW co cacccnecsddenendacvcencseads $ 850.00 
7383—DEHAIRER: Baby Boss, 9-4 stars beat- 


ne 














ba 5” x ”, hydraulic throw-in & throw- . 
iat hos Sp wMiedeen ccs Keetenedeanetanags 475.00 
5642- BEEF DROPPER: Boss, for raising or 
lowering several a sides at one 

time, with 5 HP. mtr. .....c.cseeeeceeee 525.00 
7395—HOG & SHEEP. ‘CABING CLEANER: 

Boss #158, with 2 HP. motor ......... 375.00 
7287—UTILITY & VEAL SPLITTING — 

SA — (2) Best & Donovan, % 
knuquetieeeseuaeeksecsehawecses 325.00 
7280—Sch SAW: Best & Dono 
-1, ser. #8-1 175.00 
6360—CLEAVERS: (200 Ne 
den, White #91 8.00 
Sausage Equipment 
7444—TY-LINKER: Automatic model 114A, fully 
enn and guaranteed, ready for 
PT Serer eee $1,195.00 
731¢—VIENNA SAUSAGE CROSS C RS: 
ee 3000# per hr., with drive 

rg SLudevany duneueeuadad coment ea. 1,175.00 
7046—SILENT CUTTER: Boss #80, self unload- 

bess 2 sets of knives, 30 HP. mtr. & 

(chose newietss¢4cecene teresa deisenes 1,550.0€ 
7243 Sti CUTTER: Buffalo #38B, 15 HP. 
extra knives, reconditioned........ 1,050.00 
1397—GRINDER: Cleveland Kleen-Kut 7E, type 

K, with 30 HP. mtr. & str., recondi- 

CEs coccdeseses neues hele ean@uciins 825.00 
1019—GRINDER: Anco 5 % HP. mtr. 525.00 
oe a Boss, 200% cap. with valves e 

NdengOves chdhcte DAs eeucs tenet 175.00 
1396—SILLERe ” Rockford, model ‘‘D 

WRN vs cti russ saSescuimademsassonnesns 535.00 
6964—LOAF STUFFER: Mepaco, stainless steel, 

in excellent condition ................- 275.00 
6538—DOUBLE JOURDAN COOKER: for 42” 

—_ with 2 Powers Regulators, 1 HP. 

oo cccccccccccsccccccccecececeseecee 500.00 
723 2—_FROZEN MEAT CUTTER: Ace, 1 HP. 

MF, © cndcsccvecsiganacndedeveuecastcead 450.00 
6910—FAT CUBER: Buffalo’ model FG, ser. 

Pe ee Oe rrr 450.00 
72340—SMOKEHOUSE: Griffith portable ...... 375.00 
6544—CASING APPLIER: with GE. % HP. 

WORE oc ct cnc rwakensiggetdceaeiiapaauceee 130.00 
71783—HAM & BACON TRUCKS: (5) — 

#7285, flat top high ends, 20” x 3” iron 

WOON ciccscaden soeunadadesewanese cee ea. 45.00 
7380—HAM MOLDS: (35) Anco #711, size 

#0.5" x 5” x 12”, like new cond., with 

pall eben springs & new — 13.00 
6618—HOY. MOLDS: (320) Globe #66-S, ain 

less steel with pressure — Spe covers, 

4%" x 45%” 0”. exce 6.75 
7392— SMOKESTIC KS: (1294) 

truded alum., 14” x 47” 45 

Rendering & ‘Lard 
f nee PRESS: Globe 500 ton, with 
x 1 x 12” Union Pump, recond. . $4,250.00 
7275—C COOKER: Anco, 4'6” 10’, jacketed 

heads, #3 drive, 25 HP. motor ........ ,750.00 

7477—COOKER: Boss 4’ x 7’, with reduction 
S Sain, atiate onl died hace aalh Cale pela sews 550.00 


drive 
7381—HOG: Diamond #35, 25 HP. Drip Proof 

mtr. & magnetic str., extra set new knives 2,350.00 
7398—KETTLE: Boss #602, size 7, 300 gal., 


steam jacketed, 100% pressure. ........ 375.00 
7280—LARD KETTLE: Globe #13729, steam 

jacketed, 75 gal. cap. .......ceeseeeevee 125.00 

Miscellaneous 

7412—BOILER: Kewanee Fire Box Locomotive 

type, 100 HP., 100# pressure, only slight- 

ly used, Like new condition with stoker, 

gees: . Ge  GUUGE. ic xcviescs cd ccestcdces 700.00 
7413 ages COMPRESSOR: York 7% x 

%,. wi HP. motor & controls. 565.00 
7430 A SiMONTA COMPRESSOR: Howe, 3 x 8, 

ser. #2161, late style, 7% HP. motor & 

OMEN, | 5 ccicicutinnceseucerssettrvevecnas 435.00 


All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
Yards, Chicago 9, Hi. 
Cliffside 4-6900 


BARLIANT & CO. 


U. 





e New, Used & Rebuilt Equipment 





© Liquidators and Appraisers 
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For Natural Balance 


Buy EETOTEN Spices 
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It’s the balance of spices that cre- 


ates a good seasoning. And it’s a 


balance of several compounds 
that gives each spice its flavor. 


Nature uses oleoresins, volatile 
constituents, water soluble mate- 
rials, oils, natural starches and 
sugars to produce the rare flavor 
and aroma of spices. Like each 
spice in a seasoning formula, each 
compound in a spice is needed 
for best flavor. Only Natural 
Spices give you the complete bal- 
ance of flavoring components 


needed for real spice flavor. 


. Yor Cant: Fmprove on Nerire 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. ¥. 
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@ ADVERTISERS 


fu.s** in this issue of THE NATIONAL PROVISIONER 





Advance Oven Company 
Advanced Engineering Corporation .............. J 
Allbright-Nell Co., The Third Cover) 
American Spice Trade Association 

Armour and Company 

Aromix Corporation 

Asmus Bros., Inc. 

Atmos Corporation 

Aurora Pump C 


Barliant and Company 
Beck. S. Meat Co. 
Buffalo Weaving & Belting Co. ................. 18 


Caiiigg. Tae; ss rea Eta ee 62 
Cincinnati Butchers’ Supply Co., The 

Cincinnati Industries, Inc., 

Circle-U Dry Sausage 

Cudahy Packing Company, The 

Custom Food Products, Inc... ....... 05 05. 0cicenene 30 


Daniels Manufacturing Company 
Dodge & Olcott 
Dow Chemical Company, The 


Eastman Chemical Products, Inc. 
Enterprise, Incorporated 


Fearn Foods, Inc. 

First Spice Mixing Co., Inc. 

Ford Motor Company 

French Oil Mill Machinery Company, The 


General Dynamics Corp., Electro Dynamic Div.... 
Girdler Corporation, The 

Globe Company. The 

Griffith Laboratories, Inc., 


Hackney Bros. Body Co. ............ Fourth Cover 
Ham Boiler Corporation 53 
Hartford City Paper Company 

PEOOS Fb EMIS | oasis oes ks 0s F% 0b BO One 
Piglantacn; Cues. INC. ...6.. cc cceesrcces ae eee 50 
Hunter Packing Company 

Hygrade Food Products Corp. 


Kadison-Schoemaker Laboratories, Inc. ....... 48, 57 
Kahn’s, E. Sons Co., The 

Kennett-Murray Livestock Buying Service 

KROMN; Mdawaed CO. 63. o ssi sacs eves cwlpeinenaetee 59 


Mackin, M. J. Company 

Mayer, H. J. & Sons Co., Inc. 

McClintock Manufacturing Co. 

bes ae al Oe |: ener rerere ss 
POTS Ty PPICMIOS, ING. oo oosic dace scape ie ee 55 
Mitts & Merrill 


Preservaline Manufacturing Company } 
Rath, Packing Co: soc s ss edscas conaecapaeee 52 
Reynolds Electric Company 


smith, HH. P. Pap6r (G6. oi. o. 6oicsccsctewaceaeee 36 
Smith’s, John E. Sons Company Second Cover 
Sparks. H. L. & Company 52 
Standard Packaging Corp., Flex Vac Div. ........ B 
Stange, Wm. J., Company ' 
Stedman Foundry & Machine Company, Inc. ... .6 

Sylvania Division-American Viscose Corporation. .8, % 


Twistick Co., The 
U. S. Thermo Control Company 
Visking Corporation 


White Motor Company, The 
Williams Patent Crusher & Pulverizer Co. ....... 


While every precaution is taken to insure accuracy, we canné 
guarantee against the possibility of a change or omission ¢ 
this index. 








The firms listed here are in partnership with you. The produc 

and equipment they manufacture and the service they rende 

are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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